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dustry heard a good bit about “edible portions’. 

It came as the result of a joint study by the Can 
Manufacturers Institute and the National Canners 
Association, to determine the cost and the nutritional 
values of foods in cans, compared with the same foods 
in glass, with frozen foods, and with fresh foods. It 
won’t be hard to remember that the study showed can- 
ned foods to be an outstanding bargain both in cost and 
nutrition, as well as in availability. Based on the “edi- 
ble portion” a pound of peas in cans, for instance, cost 
at that time 2214 cents as compared to 51.7 cents for 
an equal amount of the fresh product. Just so the can- 
ned peas provided an average of 8.9 mgms of vitamin 
C compared to 8.4 in the fresh product. 

CMI and NCA too, channeled this information to 
food editors in radio, magazine and newspaper, while 
canners smug in the knowledge that everybody knew 
that canned foods were a far better buy than any other 
food in the market place, sat back and watched that 
position steadily improve at their expense without lift- 
ing a finger to tell the public what a bargain they were 
getting. And so the greatest sales story an industry, 
or a product, ever had was wantonly neglected. Oh 
sure, CMI and NCA were busy with their editorial con- 
tacts, but to our knowledge, not one single page of 
advertising carried this theme to the public—a double 
barrelled theme supported by the survey and by the 
bureau of labor statistics data. 


So that canners must have felt sheepish indeed when 
they read the first of the liberal sized newspaper Ads. 
headed “Cut Your Vegetable Bills Up to One-half with 

ee ” (the blank being filled in with a well known 
frozes n : food brand) “Save 6 to 14 cents with .................. 
frozen peas (one package equals two pounds of peas in 
pod)” The Ad. continued “Save 13c to 21c with............ 
frozen spinach (one package equals 214, pounds mar- 
ket spinach)”. Ete., ete. If such things were charted, 
thos’ Ads. would go down in history as the greatest 
advertising theme steal of the Century. Don’t get us 
wrony, we are not questioning the veracity of the Ads. 
knowing the company we are positive that every claim 
can be substantiated. What we are trying to point out 
is, that if it is true of frozen foods, how much more so 
ls it true of canned foods. And we are bewailing the 


F aust PORTION—Back in 1948 the Canning In- 


fact that it has been true of canned foods for many, 
Many months, and not only in comparison with fresh 


foods, but with frozen foods as well, and that the in- 
ustry 


has muffed the opportunity entirely. 
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There are still a good many people today who say 
that there is no competition between frozen and canned 


foods. That’s another good fairy tale. If a family is 
having frozen broccoli of cauliflower, or any other 
frozen Vegetable for that matter, for dinner, that 
means that they are not having a canned vegetable, 
and vice versa. All of us know that frozen foods are 
gaining rapidly in popular favor. We have seen the 
indicated 1951 pea acreage and note that 25 percent of 
it is for the freezer. We have seen the lima bean, 
spinach, corn, broccoli and other packs increase year 
by year. Most of us have felt that it would be some 
time before they could compete on a price basis, but 
here already we have Ads. showing substantial savings 
over the fresh product. Comparing prices with the 
canned product we find that from December 1, 1949 to 
December 1, 1950, 27 canned fruit and vegetable items 
increased a total of 24c, or nearly a cent a can, while 7 
frozen fruit and vegetable items were off 14c, or 2c a 
unit. Further we find on March 15, 1951 such prices 
as the following: 2-6 oz. orange juice at 43c against 
24c a can December 1, 1950; cut green beans 21c 
against 25c the first of December; Fordhook lima 
beans 29¢ against 3lc; spinach 19c against 24c; broc- 
coli at 29c; etc., etc. So the trend is there, and if we 
get back to those “edible portions”, since 100 percent 
of the frozen food package is edible, and but approxi- 
mately 65 or 70 percent of canned foods packed in 
brine or syrup, we may find frozen foods beginning to 
compete with canned foods in price. 


That’s something to think about when you are con- 
tracting for acreage; Something to think about when 
you are approached to join the Associated Indepen- 
dent Canners; Something to think about when your 
local association’s Merchandising Committee requests 
support, and/or funds. Something to think about in 
your relations with CMI, with your broker, and with 
your own sales force. Then, too, it’s something to 
think about when considering installing a freezing 
plant. But most important of all, we think it’s some- 
thing to think about when your neighbor, or your asso- 
ciation, be it state, regional or national, brings up the 
idea of a touch to support a national advertising pro- 
gram in newspapers, magazines and on radio, to pro- 
mote the theme “Cut your costs with canned foods”. 
All of the other educational and merchandising efforts 
are most helpful, but it’s pretty hard to beat the tried 
and proven method of paid advertising. 
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EXCHANGE 


Dependable Fire Insurance 
For 43 Years 


FOOD PROCESSING PLANTS require specialized 
treatment of their insurance needs. 


This calls for understanding, experience, and “know- 
how” gained only through years of close cooper- 
ation, nationwide, with the entire industry. 


These are the qualifications which have placed 


in undisputed leadership in this field, providing 


@ Comprehensive Protection 
e Convenient Methods of Coverage 


e Intelligent and sympathetic handling 
of losses 


@ Prompt Payment of Claims 
@ Low Net Cost 


This insurance plan -- sponsored by the Industry -- 
serves the Industry Exclusively -- operates under 
the Industry’s close supervision. 


Enjoy these advantages 
only through 


CANNERS EXCHANGE SUBSCRIBERS 
Lanting Warner, Incorporated 


CHICAGO 30, ILLINOIS 
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kane for the 37th annual convention of 
the Northwest Canners Association 
March 12 through 14 were charged with 
the task of helping feed allies as well 
as the American army and U. S. civilians 
in 1951, 

George M. Martin, newly-elected presi- 
dent of the Northwest Canners Associa- 
tion, declared: “The canning industry of 
the northwest is wholeheartedly behind 
the defense program. Food production 
is one of the most important factors dur- 
ing a time of emergency such as we are 
now facing. Both our armed forces and 
tiviliais are depending upon us for 
help.” 

Mr. Martin is head of the Utah Can- 
ning Company, Freewater, Oregon. He 
succee.s T. McCaffray of the National 
Fruit (anning Company, Seattle. 

Othe officers elected include: Elvin 
Kale, §. Kale Canning Company, 
Evers: Washington, first vice-presi- 
dent ; E. Klahre, Hood River Apple 
Growe. Association, Hood River, Ore- 


gon, s\ ond vice-president; C. R. Tulley, 
Portla i, Oregon, was reelected as exec- 
utive \ -e-president and secretary-treas- 
urer, t Hobart was renamed assistant 
secrets »-treasurer, 


Elec: 4d to the board of directors were 
M. nith, Stayton Canning Company, 
Stayto:. Oregon; L. M. Jones, Washing- 
‘ton Ca ners of Vancouver, Vancouver, 
Washinton; L. J. Hanchett, Wenatchee 
Foods, ine., Wenatchee, Washington; D, 
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George M. Martin, ecnter, ciected ;. resident of the Northwest Canners Association at 
the group’s 37th annual convention held in Spokane, Washington, discusses the 1951 
yutlook for the industry with outgoing president T. E. McCaffray, National Fruit 
Canning Company, Seattle, right, and Elvin Kale, C. S. Kale Canning Company, Ever- 
son, Washington, first vice-president. 


NORTHWEST CANNERS MEET 


Elect Martin to succeed McCaffray—Discuss new Berry varie- 
ties, fruit Purees, other Canning and Raw Product Problems. 


Over 700 delegates convening at Spo- C. Blair, Libby, McNeill & Libby, Port- 


land, and Mr. Klahre. 


INDUSTRY READY FOR 
EMERGENCY 

Keynoting the sessions was H. J. 
Barnes, Kaysville, Utah, president of the 
National Canners Association, who af- 
firmed that the industry is ready to play 
its part in any war or emergency effort. 

“In World War II the industry pro- 
duced millions of cases of canned foods 
for fighting and civilian populations 
alike, representing the biggest produc- 
tion in canning history,” he declared. 
“Two-thirds of the food supplied our 
fighters went to them in tin cans. Can- 
ners played a leading part in the devel- 
opment of special rations. They changed 
their packaging practices to meet the 
critical metal shortage occasioned by 
Japanese seizure of important tin sources 
in Malaya. We have no cause to fear 
present emergencies, considering the 
strength and adaptability we possess.” 

He recalled that during the recent na- 
tional convention in Chicago, army quar- 
termaster officers appeared before the 
delegates to appeal for offerings of can- 
ned fruits and vegetables. “Offerings 
came from hundreds of firms,” he said, 
“despite the fact that canners’ stocks 
were already heavily sold.” 


BERRY AND OTHER FRUIT 

- RESEARCH 
During the raw products roundtable 
held Tuesday and chairmaned by John 


E. Johnson, Blue Lake Packers, Inc., 
members were told that the strawberry 
industry in the northwest has been ce. 
clining during the last four or five years 
due to virus disease attacks on the popu- 
lar Marshall berry until it has become 
“almost non-profitable”’. 

“Growers have had to rely on some of 
the newer varieties as a fill-in,” said Dr. 
M. W. Carstens, Washington Experiment 
Station. “The picture has been chang- 
ing, however, and entomological work in 
control of the strawberry aphid is mak- 
ing possible a program to revive the 
Marshalls.” 

He explained that the “bring-back-the- 
Marshalls” program involves organiza- 
tion of most of the Washington growers 
into three districts with a lieutenant for 
each district. Main purpose is the dust- 
ing of each strawberry plant. Growers 
have also been encouraged in a program 
of greenhouse care which isolates Mar- 
shall strains which show up free of the 
virus disease. 

“While doing this greenhouse work we 
feel we can produce virus free strains 
and keep them clean with insecticides,” 
he said. 

In a discussion of newer strains de- 
veloped to meet the emergency, Dr. 
Carstens said that the No. 2-20 or North- 
west strawberry, would rank as the sec- 
ond best possibility in the Pacific North- 
west area. A cross between the Oregon 
State seedling and the Brightmore, the 
Northwest has shown itself to be resis- 
tant to virus diseases, although it does 
carry them. The berry is conical shaped, 
bright in color, and outsells the Marshall 
on the fruit stands. Because of its firm 
outer skin, it is easier to handle and can 
remain longer in the field, where the 
Marshall must be picked when ripe. 

The Northwest does have its unfa- 
vorable points, however, Dr. Carstens 
pointed out. The plant has a large num- 
ber of runners which must be thinned 
down. A high percentage of small fibrous 
roots which dry out easily make the 
plants difficult to handle when taken out 
of the field. 

The British Sovereign, he said, has 
proved successful when grown next to 
the Northwest and this year are being 
experimented with in matted rows. The 
red spider is much more severe on the 
British Sovereign than on the Marshall, 
however. 

“After developing 120 new strains and 
experimenting with existing strains,” he 
said, “we find that here in the Pacific 
coast area the Marshall is still the su- 
perior berry.” 

Johnson reported that Blue Lake 
Packers distributed 6,000 plants with six 
different growers. These were first held 
in storage six weeks, with the roots on 
the Northwest being kept very damp to 
prevent plant death. He said that the 
Northwest plants appear to be more 
vigorous and were “very good producers.” 

Although an accurate yield comparison 
is impessible due to the Marshalls being 
broken down by disease, five or six tons 
per acre should be expected under the 
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new virus free program. Over five tons 
per acre is the maximum expectancy for 
the British Sovereign. The Northwest 
matures approximately seven days later 
than the Marshall. 

Carstens said work is now underway 
on a raspberry that will be adaptable to 
the mechanical harvester. He said the 
Washington raspberry is “not the berry 
it used to be,” having become highly sus- 
ceptible to “wet feet” and rust diseases 
to which it formerly seemed to have an 
immunity. 


PEARS LEAD IN VALUE 

Discussing the value of fruits in the 
industry, Dr. D. C. Mote, in charge of 
entomological department of Oregon 
State College, reported that pears stand 
in the lead in the state of Oregon, repre- 
senting $17,559,000 annually; strawber- 
ries, $10,206,000; apples, $5,744,000. 

“The work now being done on small 
fruits is infinitesimal compared to what 
needs to be done,” he declared. “One of 
the leading problems is that of thrip in- 
festation which is extremely serious on 
cane fruit.” 

Before World War II the college was 
doing some work on thrips on raspber- 
ries which was dropped during the na- 
tional emergency, he said. Work is again 
underway, but one of the most difficult 
jobs is the determining of priorities in 
the face of many demands from various 
segments of the berry industry. 

The most crying need in Washington 
is funds to back a study of existing 
spray equipment, according to Dr. H. S. 
Telford, in charge of the entomological 
department, Washington State College. 

“We’re using a wide variety of differ- 
ent sprayers and dusters ranging from 
the helicopter to the old hand gun,” he 
said. We need data to guide us on how 
effective the diverse types are. Under 
the present set-up we gather material 
which is applicable to one type of ma- 
chine only and no other. . .” 

It was pointed out during the ensuing 
discussion that control of aphids must 
be carried out on a large scale because of 
the migration factor involved. Because 
of the obvious difficulty of getting a thor- 
ough application by air, the concensus 
was that best results are obtained by 
making a good ground application. 

In a discussion of fiber in beans, Dr. 
Edward Ross, Washington State College, 
told how the product is presented to a 
sensory analysis panel. 

Dr. A. Dana, plant pathologist, Oregon 
State College, reported on work relative 
to the yield on pole and bush beans. 


CUTTING BEE 

Highlight of the day was the annual 
cutting display of fruits, berries and 
vegetables. Approximately 600 samples 
from last season’s pack were judged by 
a committee of 75 headed by L. K. Lawr- 
ence, Reid Murdoch Company, Salem, 
Oregon. 

Lawrence reported that the judges 
found pack quality higher this year, 
especially pears and vegetables. Because 
of last year’s freeze, there were no apri- 
cots or peaches in the display. 
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CANNING PROBLEMS 
CONFERENCE 

All seats were filled with barely stand: 
ing room left over during the canning 
problems conference held Wednesday 
morning. Attention was focused on a dis- 
cussion of fruit and fruit juice fountain 
bases and concentrates. 

Reporting on the recent development, 
pioneered in the northwest, of peach and 
pear purees, Fred Westberg, secretary 
manager, Washington State Fruit com- 
mission, said that this development rep- 
resents the first time a puree has been 
developed primarily for the fountain 
trade as a flavor in milk shakes, frappes, 
ice cream and as a sundae topping. Pos- 
sibilities are also good for home con- 
sumption as a fruit for dry cereal. 

In the initial experiments, Westberg 
said, regular peach and pear halves were 
used. The result was a product much 
too expensive. 

Additional experiments determined that 
off grade fruit—odd sized, partially 
mashed or nicked—which cannot be in- 
cluded in a fancy pack was excellent in 
the puree and represented a profit to the 
canner in place of a former loss. 


“If you’re attempting to develop a 
new outlet,” Westberg said, “you must 
give your potential customer something 
convenient and on a cost level that will 
compare with other similar products, 
The average cost of fruit flavors in milk 
shakes or frappes is 2% cents per sery- 
ing. This new product has been brought 
well within that level.” 


First consumer tests will start in 
April, with fountain chains in Boston, 
New York, Minneapolis, Spokane and 
Seattle handling the new product. West- 
berg added that the products’ developers 
—Washington State Fruit Commission 
in cooperation with Washington Canners 
of Vancouver, M and R Custom Cannery 
of Yakima and the western regional re- 
search laboratory at Albany, California 
—have every reason to believe that the 
new purees will provide a regular and 
profitable outlet for fruit canners. 

Machinery required in the processing 
includes a jacketed steam kettle with 
chamber for pulping operations. Pre- 
liminary steam blanching eliminates oxi- 
dization. The puree should be canned 


(Continued on page 21) 


John Owen Heads Canners League 


John A. Owen, Vice-President of Pratt- 
Low Preserving Company, Santa Clara, 
California, was elected President of the 
Canners League of California, at a meet- 
ing of its Board of Directors held in con- 
junction with the League’s 47th Annual 
Meeting, March 19th. 


George E. McDearmid of Libby, Me- 
Neill & Libby, San Francisco, was 
elected Vice-President, while R. G. Lucks 
of California Packing Corporation, San 
Francisco, was reelected a Vice-Presi- 
dent. Also reelected were the staff execu- 
tive officers of the League: M. A. Cleven- 
ger, Executive Vice-President; W. S. 
Everts, Vice-President; Miss Sylvia 
Kempton, Secretary; R. J. Marsh, Treas- 
urer; all of San Francisco. 


Mr. Owen has been connected with 
Pratt-Low Preserving Company for over 
29 years and so is conversant with all 
phases of the canning business. 


Highlights of the first day’s conven- 
tion program were a special director’s 
Breakfast Conference held this morning 
with S. R. Smith, Director, Fruit and 
Vegetable Branch, Production and Mar- 
keting Administration, U. S. Department 
of Agriculture, Washington, D. C. This 
breakfast was attended by directors and/ 
or alternates of the Canners League—a 
group that includes most of the leaders 
of the California canning industry. 
Breakfast was followed by the annual 
business meeting of the Board of 
Directors. 


A special luncheon was held in the 
Ballroom of the Biltmore Hotel at 12:30 
p.m. Principal speaker was Ralph S. 
Trigg, Administrator, Production and 
Marketing Administration, and Presi- 


dent, Commodity Credit Corporation, 
U. S. Department of Agriculture, Wash- 
ington, D. C., who spoke on the subject 
“Food in the Defense Effort.” The Presi- 
dent, he said, has assigned food defense 
activities to U.S.D.A. and the Secretary 
in turn has delegated these responsibili- 
ties to P.M.A. As Claimant Agency thus 
for the Canning Industry, P.M.A., he 
said, will exert every effort to obtain 
scarce materials and services for the 
industry. 

Also at the luncheon, Herbert J. 
Barnes, President of the National Can- 
ners Association, Washington, D. C., ex- 
tended greetings and stressed the impor- 
tance of and protection afforded by can- 
ned foods in the event of an atomic 
attack. 

At the annual business meeting of the 
Board of Directors held in the morning, 
the following were elected to the Execu- 
tive Committee of the League, for a term 
of two years: W. H. Foster, Stokely 
Foods, Inc., Oakland; A. M. Erickson, 
Barron-Gray Packing Company, San 
Jose; Frank H. Walrond, Manteca Can- 
ning Company, Manteca, and C. Gordon 
Campbell, F. E. Booth Company, Ine, 
San Francisco. Members of the Execu- 
tive Committee whose terms have not ex- 
pired are: Emil Rutz, Schuck] & Com- 
pany, Inc., Sunnyvale; Irving Goldfeder, 
Hunt Foods, Inc., Fullerton; Wilbur Cox, 
Kings County Packing Co., Ltd., At 
mona, and H. J. Denhart, Chevy Chase 
Company, San Jose. 

Outgoing President of the Canners 
League is Dale G. Hollenbeck, President 
of Thornton Canning Company. : 

The place for the 48th Annual Meeting 
and Convention has not yet been decided. 
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Canco Cited for Public Service Record 


The American Can Company at its 
50th anniversary dinner in New York, 
March 19, was cited by the National 
Canners Association for distinguished 
service to the progress of the canning 
industry and to a higher standard of liv- 
ing for the American public. 

Presentation of the citation by Carlos 
Campbell, executive secretary of NCA, 
to C. H. Black, president of the firm, was 
heard by almost 1,400 employees attend- 
ing the dinner at the Waldorf-Astoria 
Hotel. It also was heard over one of the 
most extensive long distance telephone 
hook-ups in industrial history by the 
company’s 34,000 employees at 70 other 
simultaneous birthday dinners in the 
United States, Canada and Hawaii. 

The NCA citation commended Canco 
for its contributions to the container 
making and canning industries through 
its own engineering and research labora- 
tories, its support of NCA’s research 
work and its assistance to individual 
canners, 

“These magnificent efforts,” the cita- 
tion said, “have not only resulted in the 
development of better processing tech- 
niques and better precision-built con- 
tainers for both old and new products. 
They have also contributed largely to the 


50-YEAR FLAG 

Golden Anniversary flag of American 
Cun Company is presented by W. C. 
Stolk, (right) executive vice-president, 
to R. L. Sullivan, vice-president in 
charge of the company’s Atlantic Divi- 
sion. As part of Canco’s 50th anniver- 
sary celebration, Mr. Sullivan accepts 
the flag in New York on behalf of the 
34,000 employees of the firm’s Atlantic, 
Central, Pacifie and Canadian divisions. 
Flag will be flown or on display through- 
out the year at company plants, offices 
and laboratories in the United States, 
Canada and Hawaii. 
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advancement of the canning industry 
and to making available to the public 
in peacetime—and to the armed services 
in national emergencies —an abundant 
supply of diversified canned foods at rea- 
sonable prices.” 

“These have been great achievements, 
possible only to an organization endowed 
with unique managerial efficiency, blessed 
with high-calibre employees, and dedi- 
cated to the highest principles of Ameri- 
can business enterprise,” Mr. Campbell 
said in making the presentation. 

Accepting the NCA citation on behalf 
of the company, Mr. Black called on 
every member of the firm’s organization 
“to join with me in the firm resolve that, 
come what may, war or peace, each of 
us will continue to do everything in his 


50-YEAR SALUTE 


The American Can Company, at 50th 
anniversary observance at the Waldorf- 
Astoria Hotel in New York, March 19, 
was cited by the National Canners Asso- 
ciation for distinguished service through 
outstanding contributions to the canning 
industry and to a higher standard of liv- 
ing for the American people. C. H. 
Black, president of the company, at right 
above accepts citation from Carlos 
Campbell, executive secretary of NCA. 
Almost 1,400 employees of the company’s 
New York offices witnessed ceremony. 
Dinner program was “piped” by tele- 
phone to Canco’s 34,000 employees at 70 
other simultaneous birthday parties 
throughout the U.S., Canada and Hawaii. 


power to maintain the standards of serv- 
ice to the customer and the public that 
have been established at Canco during 
these 50 years.” 

“As we enter a new half century, I 
know that the spirit of Canco that has 
sustained us in the past will help us to 


99 YEARS OF SERVICE 


One “old timer” honors another at 
American Can Company’s 50th anniver- 
sary dinner at Waldorf-Astoria Hotel, 
New York, as D. W. Figgis (at right), 
chairman of board and Canco veteran of 
49 years, pins 50-year service emblem 
on lapel of George Wilhelm, member of 
sales organization. Latter started with 
Canco soon after it was formed in 1901, 
Mr. Figgis a few months later. Pin, first 
to be handed out, inaugurated company’s 
long-service emblem program for almost 
half of 34,000 employees who have been 
with Canco five years or more. 


expand and constantly improve the serv- 
ice we render to all those who depend 
upon us for the best products and serv- 
ice that we can provide,” he said. 


Messages were heard over the long dis- 
tance telephone hook-up from Chicago by 
M. P. Cortilet, vice-president in charge 
of the Central Division; from San Fran- 
cisco by C. W. Roberts, vice-president in 
charge of the Pacific Division; and from 
Hamilton, Ontario, by Gordon Mann, 
general manager of the Canadian 
Division. 

W. C. Stolk, executive vice-president 
served as master of ceremonies for the 
dinner program. 


CANNING CROPS PROVIDE 
MILLION DAYS OF WORK 


The planting, cultivation and harvest- 
ing of Maryland’s seven major vegetables 
for canning in 1950 required more than 
1,000,000 eight-hour days of field work, 
the American Can Company reports in 
an analysis of recent crop statistics. 


The production of the seven canning 
vegetables — tomatoes, asparagus, lima 
beans, snap beans, green peas, spinach 
and sweet corn — provided almost five 
times as many days of field work for 
Maryland farm-labor as were needed 
for the same products grown for the 
fresh market, the can company analysis 
explains. 
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Wholesaler and Retailer Ceilings 


The Office of Price Stabilization, Wed- 
nesday, March 28, issued Ceiling Price 
Regulation 14 covering sales of certain 
food products called “dry groceries” to 
wholesalers. CPR 15 and 16, covering 
the various classes of retailers for the 
same commodities, were issued at the 
same time. 


The products covered are listed in 
Table A below, which is a composite 
table of the three orders, showing the 
mark-ups allowed on these products by 
various classes of wholesalers and retail- 
ers. These new ceiling prices are to be 
used on and after April 30, 1951 regard- 
less of any contract or any other law. 
Exceptions are provided for certain can- 
ned and frozen foods of 1950 pack. These 
are numbers 10, 11, 12, 13, 32 and 33 in 
Table A. The exception for both whole- 
salers and retailers provides “If your 
last purchase of the particular item was 
made prior to January 26, 1951, you may 
continue to use your legal ceiling price 
for such item under the General Ceiling 
Price Regulation until you receive deliv- 
ery of a purchase made after that date. 
When you receive delivery of such a pur- 
chase, you must figure your ceiling price 
for the item in accordance with the pro- 
visions of this regulation.” 


The following directions for applying 
the mark-ups are lifted from the Whole- 
sale Order CPR 14, but the same proce- 
dure is followed by the retailer. 


“To figure your ceiling price, first find 
the ‘net cost’ of the item, based on its 
most recent delivery to you before April 
30, 1951. Your ‘net cost’ will be the 
amount you paid your supplier less all 
discounts except the discount for prompt 
payment and swell and label allowances, 
plus all transportation charges you paid 
except local trucking and local unload- 
ing. Treat as a separate item each kind, 
brand, grade, variety, container size and 
container type. 


(1) Your net cost must be figured on 
purchases of a customary quantity from 
a customary type of supplier delivered 
to your usual receiving point by a cus- 
tomary means of delivery. Of course, 
you must never figure your net cost on 
a purchase made at a price higher than 
your supplier’s ceiling. 


(2) Figure the net cost of the unit in 
which you receive delivery (i.e., per 
dozen, per case, per bag, etc.) to the 
nearest cent. 


(B) MARK-UP. Turn to Table A to 
find the mark-up figure for the item 
given your class of wholesaler. Table A 


12 


lists all the items covered by this regula- 
tion by commodity groups. 


(C) CEILING PRICE. Next multi- 
ply your ‘net cost’ by the mark-up figure 
in Table A for your class of wholesaler 
for the item being priced. The resulting 
amount will be your ceiling price. (Re- 
tailers will of course add the result to 
the net cost since the whole figure has 
been omitted.) A table (C) of Ceiling 


WASHINGTON NEWS 


Prices based on any given net costs js 
provided in the Retail Orders. 


PERISHABLE ITEMS 


Sales of perishable items at wholesale 
will continue to be controlled by the Gen. 
eral Ceiling Price Regulation, CPR 15 
and 16, the regulations covering retail- 
ers, provided a Table B, which for the 
time being includes only butter and pack- 
aged cheese. Sales of other perishable 
items at retail will continue to be con- 
trolled by the General Ceiling Price 
Regulation. 


TABLE A 
CPR 14, 15, 16 Combined 


Percentage Mark-up Figures to be Used by Wholesalers and Retailers 
in Figuring Ceiling Prices. 


Wholesalers Retailers 
A B D E F GH 
1. Baby Foods ...... 1.06 1.085 1.135 1.185 25. 18 16 
2. Cereals, breakfast 1.085 1.06 1.08 1.13 22 .20 18 16 
3. Cocoa, chocolate and cereal drink preparations...... 1.07 1.085 1.125 1.175 -29 .29 .22 21 
4. Coffee 1.055 1.065 1.09 1.14 i? AT 22 
5. Cookies, crackers, toast and 1.11 1.15 1.20 1.25 
6. Corn meal, hominy & flour mixes 1.055 1.085 1.12 1.165 2 2 SB Hi 
8. Fish, processed 1.095 1.13 1.19 1.24 

11, Fruits, berries and fruit juices (canned), except 
fruit cocktail, pineapple, peaches and pears...... 1.105 1.155 1.18 1.23 26 .26 .25 .25 

12. Fruit cocktail, pineapple, peaches and pears 

(canned), except juices...... 1.06 1.085 1.185 1.185 2.3 
13. Fruits, dried and 1.055 1.125 1.165 1.215 27 
14. Gelatin and pudding mixtures 1.06 1.07 1.105 1.155 28 2 3 8 
15. Jams, jellies, preserves, honey and peanut butter 1.115 1.14 1.10 1.24 32 32 31 3 
16. Lard, pure 1.0385 1.035 1.075 1.125 20 18 
17. Macaroni and spaghetti products 1.09 146 1.20 22 
18. Mayonnaise and salad dressing 1.06 222 21.36 131 24 .24 .22 .22 
19. Meat canned 1.055 1.08 1.10 1.15 
20. Milk, canned 1.0385 1.085 1.045 1.095 .20 
21. Oils, cooking and salad 1.07 1.075 1.10 1.15 28 .28 .24 16 
22. Oleomargarine . 1.045 1.085 1.14 1.19 
28. Pickles and 1.115 1.14 1.19 1.24 82 382 
24, Rice 1.075 1.095 1.18 1.18 28 .28 .24 .20 
25. Shortening, hydrogenated 1.045 1.045 1.06 1.06 09 
26. Shortening, other ....... 1.045 1.045 1.06 1.06 18 18 17 2B 
27. Soups, canned 1.045 1.07 1.09 1.14 27.2619 
28. Soups, dehydrated 1.06 1.105 1.18 1.18 34 «34 «(SD 
29. Spices 1.15 1.27 1.28 1.338 46 
30. Syrups ...... 1.07 1.10 1.115 1.165 28 .28 .24 .2l 
31. Tea 1.06 1.095 1.115 1.165 26 .26 .26 2 
32. Vegetables and vegetable juices (canned), except : 
corn, green beans, tomatoes and tomato juice.... 1.07 1.14 1.20 1.25 SH 51 OO 

33. Corn, green beans, peas, tomatoes and tomato 
juice (canned) 1.06 1.085 1.1385 1.185 25 .23 .28 
34. Vegetables, dried and 1.08 1.09 1.12 3.87 36 34 
35. Vinegar 1.12 1.6 1.28 1.28 89 


A—Class 1, Retailer Owned Cooperative 
Wholesaler — 51 percent of stock 
owned by independent retailer cus- 
tomers. 


B—Class 2, Cash and Carry Wholesaler 
—Not Class 1 and the larger part of 
food sales made without delivery to 
independent retail stores or if they 
were made with delivery, a charge for 
delivery was made. 


C—Class 3, Service Wholesaler — Not 
Class 1 and larger part of food sales 
made to independent retail stores, 
with delivery to all customers in a 
base zone without charge. 


D—Class 4, Institutional Wholesaler — 
Not Class 1 and the larger part of 
food sales made to commercial, indus- 
trial or institutional users. 

E—Group 1, Independent Retail:r—At 
nual volume under $75,000. 

F—Group 2, Independent Retailer—At- 
nual volume between $75,000 and 
$375,000. 


G—Group 3, Retailer—Other than inde- 
pendent with an annual volume unde! 
$375,000. 


H—Group 4, Retailer—With an annul 
volume of $375,000 or more. 
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STUDY BLANKET ORDER 
FOR CANNERS 


The 18 man Industry Advisory Com- 
mittee of small and large canners, the 
same committee that consults with the 
Production and Marketing Administra- 
tion, met Thursday and Friday, March 
22 and 23, with Office of Price Stabiliza- 
tion officials, to study plans for the new 
canned foods ceiling price order which 
is expected at an early date. 

Under the chairmanship of Harold K. 
Bachelder, who heads up the OPS section 
in charge of canned fruit and vegetable 
prices, the group discussed the pros and 
cons of a tentative OPS order. It is ex- 
pected that each canner’s ceiling will be 
based on his prices during a certain spe- 
cified base period and that increased 
costs since that time will be added to the 
base price. The problem seems to be to find 
the most equitable base period. The com- 
mittee made certain recommendations, 
which are not known at this time, with 
respect to this base period and impressed 
upon the price officials the urgency of an 
early order. They pointed out that as- 
paragus and spinach are already being 
packed, and that peas and other com- 
modities will not be far behind. Then, 
too, there are other products being 
packed in the deep South, which are 
badly in need of relief. 


COLLEY AT OPS 

Major Douglas G. Colley, head of the 
accounting firm of Douglas G. Colley & 
Associates, known to canners throughout 
the country, through his former associa- 
tion with OPA and through his writings 
in this and other publications, on Can- 
ners’ Cost Accounting, has returned to 
Government service as head of the Food 
Accounting Branch, Office of Price 
Stabilization. Thus Major Colley returns 
to the same function exercised during 
the last emergency. 

As head of the Food Accounting 
Branch, he will supervise the work of the 
accountants, collecting information from 
canners throughout the country. Read- 
ers will recall that Major Colley and his 
associates have done considerable work 
with Tri-State canners, and only recently 
the firm was appointed to supervise a 
systern of uniform cost accounting in 
that crea. 


SUGARCANE SIRUP STANDARDS 


Th time during which written data, 
view: or arguments in connection with 
propo ed U. S. Standards for Sugarcane 

may be submitted has been ex- 
to May 24, 1951, the U. S. De- 
nt of Agriculture has announced. 
an earlier announcement, the time 

i nited to March 24, 

| persons who desire to submit such 
iews, or arguments for considera- 
the establishment of the proposed 
rds may do so by filing them in 
ite with the Director of the Sugar 

; , Production and Marketing Ad- 
minis'ration, U. S. Department of Agri- 
cultur., Washington 25, D. C. 
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CRCO Brings Two New 
Ways To Keduce Costs! 


SIMPLICITY SHAKER SCREEN 


Mechanically removes green portions, cores, dry rot, scar 
tissue, skins, etc., thus improving the quality of Tomato 
Juice and eliminating much of the costly hand labor. 


CRCO-AYARS LIQUID FILLER 


Designed for high speed, accurate gravity filling of cans and 
jars with free-flowing liquids, and also for adding syrup, 
sauce or brine to products after they’ve been placed in con- 
tainers. Available in 12 and 24-pocket models. 


SEND FOR DETAILS AND PRICES 


am CHISHOLME-RYDER CO.me. 


Chisholm-Ryder Company of Peansylania Ayars Machine Company 


AN AFFILIATE & SUBSIDIARY 
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PENNSYLVANIA CANNERS 
REORGANIZE SALES ACTIVITIES 


Because of the resignation tendered 
the Sales Development Group of the 
Pennsylvania Canners Association, by 
E. J. Laucks, who has directed this paid 
activity since 1948, the committee in 
charge of this function has decided to 
temporarily suspend the activity. 

Many will recall the novel approach 
taken by Pennsylvania Canners at the 
outset of their Sales Development Pro- 
gram and it will be recalled also that the 
activities of this Plan attracted wide 
attention and much favorable comment. 

The committee comprised of Stran 
Summers, Chas. G. Summers, Jr., Inc., 
New Freedom; Chas. H. G. Sweigart, 
Keystone Mushroom Company, Coates- 
ville; Alan R. Warehime, Hanover Can- 
ning Company, Hanover; and E, J. 
Yoder, The C. H. Musselman Company, 
Biglerville, will for the time being, direct 
the trade relations program of the Asso- 
ciation until a new director is named. 


AGRICULTURAL CHEMICALS 
ASSOCIATION TO MEET 


The National Agricultural Chemicals 
Association will hold its spring meeting 
at Miami Beach, Florida, April 4, 5 and 
6. Topics to be discussed are current 
problems of supply of chemicals and con- 
tainers, distribution of products, state 
and federal legislation, residue toler- 
ances, and the Federal Food and Drug 
Hearings. Headquarters for the meet- 
ing will be the Flamingo Hotel. 


McCONVILLE IN 
NORTHWEST POST 


Max Lehmann, president of the North- 
west Packing Company, announces the 
addition of Thomas P. McConville to the 
executive staff where he will serve as 
assistant to the president. 


Mr. McConville goes to Portland from 
Bridgeton, New Jersey, where he was 
assistant plant manager at Seabrook 
farms. Prior to that he was district 
chief, research department, for the Con- 
tinental Can Company in the New York- 
New England District. 


Since his graduation from Massachu- 
setts Institute of Technology in 1940 he 
has been actively engaged in the canning 
business. 

Northwest Packing Company has two 
plants in the Portland area for packing 
and freezing. Foods processed are green 
beans, pork and beans, prunes, pears and 
strawberries—and a separate pet food 
department. 

With their four children, Mr. and Mrs. 
McConville have established their Port- 
land home at 5706 N. Willamette 
Boulevard. 


14 


NEWS AND PERSONALS 


CONTINENTAL TO BUILD 
WAREHOUSE 


Continental Can Company will enlarge 
its present plant facilities on East Biddle 
Street in Baltimore by the construction 
of a modern 100,000 square foot ware- 
house, featuring a 24 foot ceiling clear- 
ance and a 40 foot wide interior truck 
dock. The building will have a complete 
sprinkler system. Contract has _ been 
awarded the Wigton-Abbott Corporation, 
Plainfield, New Jersey. 


FISHERIES INSTITUTE TO MEET 


The Annual Meeting of the National 
Fisheries Institute will be held at Bos- 
ton, Massachusetts, April 9 to 11. 


LINK BELT APPOINTS 
ANDERSEN 


Harry G. Andersen, former District 
Sales Engineer for the Link Belt Com- 
pany at Milwaukee, has been appointed 
District Manager at Birmingham, Ala- 
bama, with headquarters in the Comer 
Building. 


SCHMITT’S BUY 
DECATUR PLANT 


Mr. and Mrs. Elmer Schmitt of Ar- 
canum, Ohio, recently purchased the 
stock of the Decatur (Ind.) Canning 
Company and will continue to operate 
the company as a corporation. C. L. 
Throne, formerly of Defiance, Ohio, will 
manage the plant for the new owners. 


A. M. KIRCHER 


A. M. Kircher, associated with the 
H. D. Hume Company, Mendota, Illinois 
manufacturers of harvesting equipment, 
since 1948 as Manager of the Parts and 
Accessories Division, died on March 5 at 
the age of 55. Previously Mr. Kircher 
was associated with the Parsons Com- 
pany of Newton, Iowa for 13 years, and 
later with the Witaker Manufacturing 
Company of Chicago. 


COLOR METERS FOR 
CALIFORNIA INSPECTORS 


The California Assembly Agricultural 
Committee has approved an appropria- 
tion of $90,000 for the purchase of 150 
tomato “color-meters” for use by inspec- 
tors in determining the color and ripe- 
ness of tomatoes for canning. It has 
also approved an appropriation of $15,- 
000 to cover a study by the University 
of California of methods of combatting 
red scale disease in citrus fruits. 


CAL-LINDA TAKES OVER DELTA 


The Cal-Linda Packing Co. has for- 
mally taken over the properties of the 
Delta Canning Co., Manteca, California, 
and plans have been announced for mak- 
ing a 500,000 case pack of fruits and 
vegetables this season. The new organi- 
zation is headed as general manager and 
general partner by Vincent C. Giordano, 


COMMITTEE HEADS NAMED 


Roy C. Ossman, Cleveland broker and 
National Chairman of the National Food 
Brokers’ Association, has named the fol- 
lowing chairmen of standing committees 
for 1951: Processed Foods, C. R. Lampe, 
C. R. Lampe & Co., Cincinnati; Arbitra- 
tion, H. Hill White, Sr., Hill White Co., 
Columbia, S. C.; Ethics, John P. Houck, 
M. W. Houck & Bro., New York; History, 
Joseph H. Kline, Housum-Kline Co., 
Cleveland; and Membership, Clarence 
Wendt, Allison & Wendt, Oklahoma City. 


HAWAIIAN PINEAPPLE SALES 


The Hawaiian Pineapple Co. Ltd., 
Honolulu, T.H., reports sales of $14,103,- 
913 in the third quarter of the 1950-51 
fiscal year. That brings sales for the 
three-quarter period up to $45,131,103. 


IN NEW POST 


Marshall E. Pusey, formerly with the 
R. J. Dannemiller Co. in Washington, 
D. C., has joined the staff of the Harry 
B. Cook Company, Baltimore food brok- 
ers, as sales coordinator in the Balti- 
more-Washington territory. 


TEA GARDEN ADDITION 


The Tea Garden Products Company, 
in business in San Francisco, California, 
since 1885, is erecting a large plant in 
the East Bay suburb of San Leandro at 
a cost of about $600,000 and plans to 
occupy it before the end of the year. 


PAYNE IN NEW POST 


Happer Payne, formerly director of 
National Canners’ Association’s labeling 
division, has joined the staff of Super 
Market Institute as special assistant to 
Don Parsons, managing director. His 
headquarters will be in Chicago. 


ELECTED TO BOARD 


William F. Redfield, president of the 
Hills Brother Company, New York, ¢al- 
ners and packers of food products, has 
been elected a member of the board of 
directors of Grocery Store Products 00. 
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‘CANNED WATER 


The Chemical Service Company of 
Baltimore, which during World War II 
canned water for life boat and aircraft 
use, has leased space in the D. E. Foote 
& Company cannery and has entered into 
large scale production of canned water 
for the armed forces and for civilian de- 
fense stock piling. 

It is expected that a second plant will 
be opened in San Francisco when orders 
make this necessary. The capacity of 
the Baltimore operation ranges from 
75,000 to 100,000 cans a day, with space 
available for the addition of several more 
lines if this should become necessary. 
Majority of orders at present are for the 
Navy and Merchant Marine. However, 
inquiry is being received from a number 
of defense conscious states and one large 
order has gone to England for civilian 
stock piling. Atomic tests have shown 
that water itself does not become radio- 
active, but minute organisms and min- 
eral solids make it dangerous. As a re- 
sult, in order to keep the water in cans, 
all organisms and mineral solids must be 
removed. Current production is going 
into 10% ounce cans, closed with ample 
head space to permit the cans to float at 
sea, and which also cushions the shock 
of sharp blows or concussion. The com- 
pany has designed and built special 
equipment for its canning line. 


NATIONAL CAN GETS 
BIG ELEVATOR 


A heavy duty freight elevator, capable 
of carrying a load of ten tons, is to be 
installed in the Baltimore plant of the 
National Can Corporation. The elevator, 
which will be installed by the Otis Eleva- 
tor Company, will have a floor space in 
the car of approximately 120 square feet, 
and will permit power operated trucks 
to be driven into the elevator and trans- 
ported to various levels in the plant, 
greatly reducing freight handling time. 


CHARLES ROSS COOPER 


Charles Ross Cooper, retired executive 
of the California Packing Corporation, 
San Francisco, California, died in his 
home in that city March 5th, at the age 
of 67 years. A resident of the Greater 
San l’rancisco area since childhood, he 
spent a normal lifetime with this can- 
ning concern and its predecessors. At 
the time of his retirement at the age of 
64 he was manager of the sales section 
given over to tomatoes, tomato products 
and atfiliated lines. 

Earlier in his career, Mr. Cooper 
turne| inventor and secured a patent on 
an improved can design. Finding that 
the protection for this called for a know]l- 
edge of the law he attended the Golden 
Gate College of Law and graduated in 
1944 ot the age of 60, the oldest person 
ever tu receive the school’s diploma. So, 
when he retired from the business field 
€ at once entered upon a new career as 
an ‘attorney. He is survived by his 
widow, Augusta. 
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Al PEAK QUALITY 


Write 


WRITE today for 
the new harvesting 
study, “The 
STAGE HUMETHOD 
OF GREEN CROP 
HARVESTING”, cov- 
ering the newest, 
high-speed, green 
crop harvesting 
techniques. 


The fast, light weight HUME TRACTOR-ROWER 
cuts and windrows in one operation, cuts a wide 
swath at high speed, and gets all the crop, too. 
Equipped with the famous HUME PICK-UP REEL 
that picks up and reels in even the most down- 
tangled crop. And, to assure, cutting all the crop 
on even or uneven terrain, this high speed har- 
vester is equpped with HUME “FLOATING” 
CUTTER BAR. Cuts all the crop, cuts it fast, cuts 
it in its prime. 


After the crop is cut with the HUME TRACTOR- 
ROWER it is possible to load the green vines at 
the high speed of one ton every 90 seconds! Even 
in soggy, wet weather the HUME GREEN CROP 
LOADER works at top efficiency. This two stage 
harvesting method enables you to cut harvesting 
time by 40%. Get all the facts today. 


HARVESTS YOUR 
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WEEKLY REVIEW 


STATISTICS—While wholesalers and 
retailers stew over the marginal price 
orders issued the middle of this week, 
and summarized in this issue for the 
benefit of canners, it might be well for 
canners now up to their necks in 1951 
acreage problems, to check over the 
wealth of statistics provided by the Na- 
tional Canners Association and the Bu- 
reau of the Census. And _ incidentally, 
when the distributors get finished stew- 
ing, they should be more interested in 
both selling and buying, since the orders 
will provide them with a profit on re- 
placements made since GCPR went into 
effect over two months ago, January 26. 
Look for a better movement at all levels. 

The statistics coming all at once, it is 
possible to get an idea of the total visible 
supply—Canner and wholesaler—March 
1 stocks, and thus plan acreage more in- 
telligently. Note that canners’ stocks, 
except green and wax beans, are well 
below those of last year, while whole- 
salers’ stocks, without exception, are well 
above last year. The combined table (in 
a box) of canner and distributor stocks, 
tells the fuller story. Note the total of 
the four vegetables are well below (12% 
percent) the four year average while the 
total of the three fruits available are 
14% percent below the four year aver- 
age. Total of the eleven important com- 
modities is 12%2 percent below the two 
year 1949-50 average. 


CANNER STOCKS AND SHIPMENTS 


Compiled by N.C.A. Division of Statistics 


GREEN AND WAX BEANS 1949-50 1950-51 
(Actual Cases) 


Carryover, 329,031 1,619,626 
Pack .... 19,302,855 20,213,355 
Stocks, March 1............... 5,886,719 6,115,917 
Shipments during February 1,213,118 1,803,240 
Ship., July 1 to March 1...... 14,245,167 15,717,064 


Total March Ist stocks: Northeast, 1,311,598; 
Mid-Atlantic, 722,974; Midwest, 955,621; West, 
2,502,416; South, 623,308. Total Green, 5,413,612; 
Total Wax, 702,305, 


1949-50 1950-51 
(Actual Cases) 
CANNED SWEET CORN 


Carryover, August 1............. 4,112,712 6,466,680 
Pack 33,138,318 21,645,243 


Stocks, March 1 18,316,235 7,384,588 
Shipments during February 3,086,134 3,312,135 
Ship., August 1 to March 1 18,934,795 20,727,835 

Total March 1 stocks East, 1,554,488; Midwest, 
4,836,049 ; West, 994,051. 


CANNED PEAS 


Carryover, June 4,985,141 2,141,400 
Pack 24,944,874 32,725,536 


Total Supply ..... . 29,930,015 34,866,936 
Stocks, March 1 7,296,550 
Shipments during February 2,577,431 2 
Ship., June 1 to March 1...... 22,633,465 29,041,428 

Total March 1 stocks: East, 488,422; Midwest, 
3,175,485 ; West, 2,161,501 cases. 


CANNED TOMATOES 


Carryover, Duly 2,718,555 1,868,427 
Pack 18,873,672 18,724,350 
Shipments during February 1,900,057 1,159,848 
Ship., July 1 to March 1...... 15,360,031 19,547,077 


March 1, 1951 stocks: Northeast, 43,467; Mid- 
Atlantic, 291,675; Mid-West, 120,329; West, 552,- 
678; South, 37,551. 


TOMATO JUICE 


Carryover, July 5,740,779 3,004,135 
Pack 20,559,673 22,740,658 


Stocks, March 1 10,270,977 6,121,735 
Shipments during February 2,559,805 2,402,219 


Ship., July 1 to March 1...... 16,029,475 19,623,058 


CANNED RED PITTED CHERRIES 
Carryover, July 1 30,332 


Stocks, March 1... 699,189 668,001 
Shipments during February 188,062 340,042 
Ship., July 1 to March 1...... 2,746,134 4,385,282 


CANNED APRICOTS 
1949-50 1950-51 
(Cases —basis 24/244) 


Carryover, JUNE 1,522,000 540,000 
Pack 2,375,000 3,661,000 
3,897,000 4,201,000 
Shipments during February 256,000 311,000 
Ship., June 1 to March 1...... 2,702,000 8,671,000 


CANNER & DISTRIBUTOR STOCKS 
(11 Canned Items—-Total Visible Supply—March Ist) 
Thousands of Actual Cases* 


n.a.- Not Available. 


* Exeept Citrus which is basis 2s, Florida only. 


1947 1948 1949 1950 1951 

Beans, green and wax 8,770 6,126 5,551 11,458 
14,489 13,7386 20,267 25 16,310 
19,618 22,829 16,969 12,915 13,259 
7,777 12,567 12,896 11,231 6,938 
50,654 55,258 55,683 58,528 47,965 
8,259 2,675 3,593 2,122 1,824 
Peaches 8,145 10,138 11,710 13,346 8,536 
Pears i 2,323 3,249 2,743 3,429 3,846 
Total 3 Fruits. .......... ns 13,727 16,062 18,046 18,897 14,206 
Orange Juice ...... n.a. na. 5,095 7,865 9,585 
Blended n.a. n.a. 2,817 2,62: 3,102 
Grapefruit n.a. n.a. 4,559 3,901 5,048 
16,000 13,695 15,870 13,522 10,869 
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CANNED PEACHES 


1949-50 1950-51 
(Cases—basis 21/21) 


Carryover, June 3,518,000 2,542,000 
Total Supply 22,652,000 19,147,000 
Stocks, Marek: 8,644,000 
Shipments during February 1,816,000 1,296,000 
Ship., June 1 to March 1...... 14,008,000 16,512,000 
CANNED PEARS 

Carryover, June 1...cccccccccsccese 788,000 597,000 
Pack 5,904,000 6.370,000 


Total Supply ... 6,692,000 6,967,000 
Stocks, March 1... 2,232,000 1,883,000 
Shipments during February 471,000 636,000 
Ship., June 1 to March 1...... 4,460,000 5,084,000 


CANNED SWEET CHERRIES 


Carryover, June 1 65,000 316,000 
Pack .. 1,678,000 741,000 
Stocks, Mareh 595,000 228,000 
Shipments during February 98,000 69,000 


Ship., June 1 to March 1...... 1,148,000 829,000 


WHOLESALE DISTRIBUTORS’ 
STOCKS 
(Including Warehouses of Retail 
Food Chains) 
Compiled by the Bureau of the Census 


(Thousands of actual cases) 
Total 
Commodity 3/1/51 2/1/51 8/1/50 


VEGETABLES : 


Beans, green and way...... 5,842 3,736 
Corn 8,925 6,943 
Peas 7,483 5,618 
Tomatoes 5,892 4,999 
Total 4 Vegetables.......... 27,592 21,296 
Fruits: 
1,219 1,019 865 
Fruit cocktail! 2,582 1,688 
Peaches. ........... 6,746 6,281 4,190 
1,639 1,356 1,008 
Pineapple ... . 5,428 5,138 3,940 
FOCR 16,759 16,376 11,686 
JUICES: 
4,747 4,211 3,251 
2,413 2,008 1,563 
2,748 2,402 2,391 
Citrus blend .. 1,006 834 
Pineapple ...... 28 2,192 1,660 
Total 5 Juices... .. 12,962 11,642 9,719) 
Total 14 Items............ 57,813 54,650 42,701 


' Includes fruit for salad and mixed fruits (except 
citrus). 

“Includes vegetable juice combinations ecntaining 
at least 70 percent tomato juice. 


NEW YORK MARKET 


Little Activity In Market — Wholesalers 
Lean To Conservative Inventory Policy—To- 
matoes, Peas And Corn Out Of Market— 
Limited Offerings Of Beets—Sweet Pota- 
toes From The South—Maine Sardine Pack- 
ing Begins Mid-April—Tuna Reports Vary 
—No Salmon—Competition In Florida Cit- 
rus—Warehouses Bare Of California Fruits. 


By “New York Stater” 


New York, N.Y., March 30, 1951 


THE SITUATION — Aside f:om '¢ 
newed weakness in canned citrus prices, 
the market this week failed to develop 
any pronounced trend. Interest was cel 
tering primarily in the OPS mark-up 
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regulations for wholesaler and retailer 
distributors, and preliminary moves by 
the anti-inflation agency toward the de- 
velopment of specific dollars-and-cents 
ceilings for canners on the coming sea- 
son's packs. Distributors generally were 
not active on the buying side in this 
weck’s market, either at resale or for 
cannery shipment, where goods were 
available. 


THE OUTLOOK — Favorable news 
from Korea and an evident slackening in 
the pace of the “cold war” is bringing 
in its wake a new appraisal of inventory 
policies by food wholesalers. While the 
demand outlook remains favorable, and 
the general price structure in canned 
foods has undergone no serious impair- 
ment, many operators nevertheless are 
inclined to be more conservative in plan- 
ning forward buying operations. Indi- 
cations that processors will go “all out” 
in their operations this year is likewise 
a factor in the situation, present pros- 
pects favoring an ample over-all food 
supply for the year. 


TOMATOES — Canned tomato offer- 
ings continue out of the picture, insofar 
as first hands are concerned, and with 
the same situation largely prevailing at 
resale, the market necessarily is nominal 
and inactive. There is a little trading 
in juice, puree, and paste at resale, but 
quantities involved are small, and inas- 
much as each “trade” may be made at 
a different price, there is no representa- 
tive price basis which can serve as “the 
market”, 


PEAS, CORN — These major staples 
are not contributing much to the market 
news these days. Outside of scattered 
cleanup lots, cannery offerings are a 
thine of the past. Occasional lots of 
both vegetables make their appearance 
: resale, but the price basis remains 
rm. 


BEETS —New York State canners 
were offering fancy diced beets in a lim- 
ited way on the basis of $1.05 for 2s, 
with fancy shoestring at $1.10 and fancy 
sliced at $1.20, all f.o.b. canneries. Army 
buying is cutting into the limited stocks 
of 10s still in first hands, and the mar- 
ket is strong. New York State canners 
are ikewise quoting carrots in a limited 
Way. with fancy diced commanding $1.25 
for 2s and $5.50 for 10s, where any of 
the ‘atter are available. 


POTATOES — Small offer- 
ings of faney whole canned sweets in 
syru» were reported from the south this 
wee! . with 2%s quoted at $1.65, 3s squat 
at $..75 and 10s at $7.00, all f.o.b. can- 
Nerics, Solid pack light yellow was 
quot d in a small way at $1.35 for 2%s 
and -5.50 for 10s. 


SA RDINES—With California canners 
getti ¢ a heavy export call for No. 1 tall 
and ovals sardines, Maine canners will 
tun nore heavily on these sizes when 
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packing gets under way in mid-April. 
Canners during the week were quoting 
new pack, for shipment when ready, on 
the basis of $7.50 per case for 1s ovals 
in tomato sauce, $6.25 for No. 1 tall in 
tomato sauce, and $5.25 for No. 1 tall 
naturals, all f.o.b. canneries. These 
prices are about in line with the Califor- 
nia. Meanwhile, unsold stocks of the 
past season’s pack of Maine sardines 
continue to offer anywhere from $6.00 to 
$6.50 per case for keyless quarters, f.o.b. 
canneries. 


TUNA—Reports on the demand situa- 
tion in tuna vary, but Coast sellers note 
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some pick-up in trade buying, with prices 
holding firmly. Meanwhile, the trade 
in the East is showing more interest in 
imported. Jap tuna, whitemeat solid 
pack in oil, lists at $8.25 for quarters 
and $14.75 for halves, with 1s quoted at 
$29 per case. Portuguese solid pack 
whitemeat in olive oil is held at $14 for 
%ys, with South American at $10.50 to 
$11.00, all f.o.b. New York. 


SALMON — With the exception of 
chums, no salmon is available in any 
quantities for Coast shipment. Mean- 
while, resale salmon has made its ap- 
pearance in a limited way in the East, 
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with fancy No. 1 tall reds quoted at $31 
to $32 per case. 


CITRUS — Sales competition in new 
pack Florida citrus continues keen, and 
price lists of different packers show con- 
siderable variation. At the moment, bot- 
tom prices are $1.30 on orange juice 2s 
and $3.00 on 46-ounce, with blended juice 
at the same levels and grapefruit juice 
listing at $1.10 for 2s and $2.45 for 46- 
ounce. Fancy grapefruit sections con- 
tinue firm at $2.00 for 2s, with most can- 
ners withdrawn on choice and broken. 
Meanwhile, the British Ministry of Food 
has purchased substantial quantities of 
orange juice concentrate in the Florida 
market, and it is possible that if export 
demand expands further these purchases 
will have their effect upon prices in the 
domestic market, on both the single 
strength juices and concentrates. 


OTHER FRUITS—tThe news from the 
West Coast this week deals mainly with 
scattered trading in the resale market, 
and most canners have apparently suc- 
ceeded in clearing up any small carry- 
over holdings they might have had on 
hand either through sales to their regu- 
lar customers or on tenders for the Quar- 
termaster Corps. Interest at the moment 
is confined largely to the prospects for 
the coming season’s pack. If present 
conditions remain unchanged, it is ex- 
pected that operations among fruit can- 
ners in California and the Northwest 
this year will be in the nature of a race 
to see who can get the most fruit into 
the cans,—within the limitations of the 
container supply situation. While this 
prospect remains, distributors naturally 
are not too much impressed by reported 
plans of some canners to sell only on an 
allocation basis, although they are plac- 
ing some memorandum orders as a pre- 
cautionary move to protect at least a 
part of their private label requirements. 


IN BROKERAGE FIELD 


Gene H. Horn, formerly with the 
Cudahy Packing Company, has joined 
J.R.Spradley & Co., Miami food brokers. 


CHICAGO MARKET 


Lull Creates Soft Spots —Canners Having 
Trouble Getting Acreage — Citrus Further 
Reduced — Some Corn Offered — Peas At 
Standstill—Beans Still Available—California 
Fruits Sold Up—Fish Business Light. 


By “Midwest” 


Chicago, Ill., March 29, 1951 


THE SITUATION — Conditions have 
changed to a marked degree and the 
heavy demand for canned foods so evi- 
dent a month ago has been replaced by 
an extremely cautious attitude on the 
part of all distributors. At present, the 
average buyer is primarily concerned 
with reducing inventories despite every 
indication of higher prices on new packs. 
However, retailers and consumers alike 
are showing no inclination to cooperate, 
seemingly determined to buy nothing 
more than is actually needed, all of 
which is having it’s adverse effect on 
business activity. This present lull has 
created a few soft spots in the market 
and has brought forth merchandise from 
one place or another which couldn’t be 
found a week or two ago. While it’s 
true a good part of these offerings are 
resales there are various lots still in first 
hands, some of them amounting to fairly 
respectable quantities. However, the ad- 
ditional offerings haven’t stimulated any 
interest and besides most distributors, in 
the absence of the still awaited marginal 
markup order, are prevented by ceilings 
of buying at prices higher than their last 
costs. 


ACREAGE—The present situation has 
not affected the canning industry to any 
noticeable degree, except those canners 
now packing such as citrus canners, as 
they have their hands full trying to ar- 
range acreage for the coming pack at 
reasonable prices and not having too 
much success, at least here in the middle- 
west. Reports reaching here indicate 
canners are faced with the prospect of 
paying ten dollars a ton more for toma- 
toes and about eight dollars more for 
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corn than was paid last year. Aspara- 
gus growers are asking around 38 to 4 
cents a pound more for raw stock, all of 
which is going to increase prices and 
brings up the question of how well will 
canned foods move at the higher prices, 
especially if total packs are up consider- 
ably as has been planned. It seems to 
the writer a rather touchy situation. 


CITRUS —In the face of continued 
dull business, citrus prices slid off again 
this week to their lowest point for some 
time. While there is a wide discrepancy 
in quotations, fancy natural orange juice 
can be purchased at $1.27% to $1.30 for 
2s and $3.05 to $3.10 for 46 oz. Blended 
juice is available at $1.20 and $2.85 to 
$2.90 with grapefruit juice showing the 
greatest decline to $1.10 for 2s and $2.45 
for 46 oz. These prices represent the 
market generally but there are rumors of 
deals being made at less money. The 
trade have no confidence in the market 
and are buying only what they need for 
30 days or less. 


CORN—Local canners are proceeding 
with acreage plans although contracts 
are coming slow and at higher prices 
than last year. If previous plans are 
carried through total acreage should be 
up about 40 percent over last year. Spot 
business is extremely dull although addi- 
tional offerings have cropped from some- 
where this past week. No. 10 fancy 
whole kernel golden was offered at $10.00 
and a limited quantity of near fancy 2s 
at $1.65. Extra standard cream golden 
in No. 2 tins showed up at $1.45 and 
extra standard Cogent at $1.55 along 
with a small lot of No. 10 standard 
cream golden at $6.00. While the quan- 
tities available are not large they do rep- 
resent merchandise apparently sold out 
some time ago. 


PEAS—Activity at a standstill simply 
because nothing is offered except occa- 
sional, small clean up lots which are usu- 
ally sold without much delay. If the 
trade were in a buying mood they could 
use additional merchandise, particularly 
extra standard 3 and 4 sieve Alaskas. In 
view of the sold up position of all can- 
ners buyers have turned their interest 
to the arrival of new pack. 
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BEANS—This item is still available in 
reasonable quantities with offerings from 
the Ozarks commanding the most inter- 
est. Standard cuts in No. 2 tins from 
that section are offered at $1.25 for both 
green and wax. Extra standards are 
listed at $1.85 for 3 sieve green and sales 
are reported at these figures. Wisconsin 
eanners are offering limited quantities 
of fancy whole beans at $2.35 for No. 2 
tins of 3 sieve and $2.65 for 2 sieve. 
Fancy 3 sieve cuts are quoted at $1.35 
for ones, $1.65 for 303s and $9.50 for 
tens. Despite the shortage of most can- 
ned vegetables the sale of beans has 
slowed somewhat due to the general 
situation. 


CALIFORNIA FRUITS — There has 
been no change in the sold out position of 
independent canners although a good 
many resales have cropped up recently. 
From these lists the trade have an oppor- 
tunity to take advantage of offerings of 
cling peaches, cocktail, freestone peaches 
and Bartlett pears although, in most 
cases, prices are too high for present 
ceilings. The Northwest is in a similar 
situation and brokers are having diffi- 
culty finding sufficient weight to com- 
plete last cars to this market. 


CANNED FISH—Business on all can- 
ned fish has been light this week because 
of a scarcity of offerings on some items 
and also because of a definite lack of 
interest. Tuna continues firm and sal- 
mon is moving toward a complete clean- 
up with the trade resigned to higher 
prices on the latter item when new pack 
becomes available. It is hoped warmer 
weather will create increased activity on 
salmon and sardines providing, of course, 
mark up regulations have made their 
appearance by that time. 


CALIFORNIA MARKET 


Interest In New Pack Preparations—March 
Ist Stock Report—Spinach Acreage Up— 
Fruits Getting But Little Attention—Tomato 
Cleanup Complete — Jack Mackerel Being 
Packed—January Tuna Landings Heavy. 


By “Berkeley” 


Berkeley, Calif., March 29, 1951 


TH! SITUATION — Comparatively 
little Lusiness is passing in this market, 
with the trade much more interested in 
preparations for the new season than in 
movin: the small quantities of last year’s 
pack that remain unsold. There has been 
Considerable business booked in some 
quarte:s on a s.a.p. basis, but this applies 


largely to vegetables, such as spinach, 
asparacus and tomatoes, on which oper- 
ating costs can now be approximated. 
Fruits are still very much on the uncer- 
tain sile. The past two weeks has been 
marke’) by warm weather throughout 
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much of California, to the benefit of 
growing crops and the canning of spin- 
ach and asparagus will soon be in full 
swing. 


STOCKS —Stocks of canned fruits and 
vegetables in the hands of California 
canners as of March 1 are listed in a 
report of the Canners League of Cali- 
fornia issued during the week. The hold- 
ings are comparatively small, especially 
of stocks that are unsold. Stocks of fruits 
on a converted 24/2% basis on this date 
were: Apricots, 530,420 cases, of which 
179,336 were unsold; sweet cherries, 97,- 


244, of which 26,701 were unsold; pears, 
481,972, with 223,153 unsold; cling 
peaches, 2,220,731, with 1,062,239 unsold; 
freestone peaches, 253,408, with 57,930 
unsold; fruit cocktail, 1,750,273, with 
645,410 unsold; fruits for salad, 205,961, 
with 135,367 unsold, and mixed fruits, 
12,027, with 2,044 unsold. 


Stocks of tomatoes as of March 1st in 
the hands of California canners were 
down to 463,164 actual cases, of which 
223,492 were unsold. These figures in- 
clude both round tomatoes and Italian 
tomatoes. Of the unsold stock, 109,526 
cases were regular round tomatoes and 
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113,966 were Italian tomatoes. There 
were 1,931,554 cases of tomato juice on 
hand, with 919,347 cases of this total 
unsold. Stocks of canned spinach on 
March 1 amounted to 99,145 cases, with 
but 15,525 cases unsold. Most of this 
was in the No. 2% size. 


SPINACH—The March report of the 
California Crop Reporting Service indi- 
cates that 9,603 acres were planted to 
spinach for processing purposes, against 
7,223 acres last spring. It is estimated 
that canners will care for somewhat 
more than 75 percent of the crop. Some 
acreage has already been abandoned, but 
it is not believed that this will run to 
a larger percentage than usual and an 
output of about 50,000 tons is expected. 
Two or three canners have come out with 
opening prices, but others are waiting 
for ceiling regulations to be clarified and 
to see how the pack sizes up. One of the 
largest canners which has been out of 
the California field for two or three 
years is back again. Much of the busi- 
ness now being booked is on a basis of 
$1.75 for No. 2% and $5.80 for No. 10, 
with allowances for early shipment. 


FRUITS — California canned fruits 
are receiving comparatively little atten- 
tion, with inquiries few and far between 
and with canners not especially anxious 
to make sales. Both canners and distrib- 
utors are baffled by ceiling regulations 
and do not care to make any sizable 
commitments. Some interest is being 
shown in fruit nectars, but it is noted 
that buying for export, an important 
item with some canners, has_ slowed 
down. Prices are firm, however, at 65 
cents for 5 oz. apricot and peach nec- 
tars, with $1.00 the going price for these 
in the 12 oz. size. Pear nectar sells at 
$1.05 for 12 0z., with little offered in the 
5 oz. size. A sizable part of the export 
business is with countries in the Car- 
ribean area. 


APPLE SAUCE—Canned apple sauce 
is moving about as well as anything in 
the canned fruit line, but there is no 
real rush of business on even this com- 
paratively cheap item. Canners have 
five months in which to dispose of the 
balance of the pack, so a close cleanup is 
a likelihood well in advance of the new 
canning season. Prices continue without 
change. 


TOMATOES — The cleanup of toma- 
toes is rather more complete than ex- 
pected, few realizing that unsold hold- 
ings of regular type round tomatoes were 
but little more than 100,000 cases the 
first of March. Large acreages have been 
contracted for at $30.00 a ton to growers 
and it is reported that in some instances 
$31.50 is being offered. If plantings live 
up to expectations a record pack seems 
in sight. The small quantities of No. 2% 
standards that have been available have 
disappeared and price lists are now 
largely without meaning. Tomato juice 
is still available in the popular sizes, 
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MACKEREL—Owing to the scarcity 
of California sardines, buyers are now 
turning their attention to jack mackerel, 
the canning of which is just getting 
under way. Offerings are being made of 
No. 1 natural at $5.50 a case, subject to 
pack, with 1’s oval in tomato sauce priced 
at $7.00. Owing to the scarcity of toma- 
toes the pack of the latter is expected to 
be very light and prices are apt to be 
withdrawn at an early date. 


TUNA —The California State Divi- 
sion of Fish and Game reports that more 
than 30 million pounds of tuna for can- 
ning and processing were landed at Cali- 
fornia ports in January, or about three 
times more than were brought in during 
January, 1950. Skipjack accounted for 
16,584,000 pounds, yellowfin 13,963,000 
and albacore 406,000 pounds. During the 
month there were landings of 9,148,000 
pounds of mackerel and 1,191,000 pounds 
of herring. 


GULF STATES MARKET 


Curtailment Of Shrimp Operations Seen— 
Oyters Moving Fairly Well—Too Cold For 
Crabs—Report Of Exploratory Vessel. 


By “Bayou” 


Mobile, Ala., March 29, 1951 


SHRIMP—To what extent the canned 
shrimp market has been cleared of low 
quotations is not known, but it is a fact 
that some of the packers who sold at 
low prices have been contemplating shut- 
ting down their plants because canning 
shrimp at the low price they are sold is 
unprofitable, hence a curtailment in 
shrimp canning operation may occur. 

On the other hand, packers of estab- 
lished brands of quality shrimp report 
the market is firm and in short supply 
of quality pack of established brands. 
They quote $3.50 to $3.75 per dozen for 
small; $4.25 to $4.35 for medium; $4.50 
to $4.60 for large; and $4.80 for jumbo 
in 5 ounce tins, f.o.b. cannery. They 
don’t talk of shutting down their plants. 

Landings of shrimp for the week end- 
ing March 16, 1951 were: Louisiana 
2,445 barrels, including 670 barrels for 
canning; Mississippi 575 barrels, includ- 
ing 335 barrels for canning; Alabama 213 
barrels; Apalachicola, Florida 14 bar- 
rels; and Texas 3,989 barrels, making a 
total of 17,236 barrels, which is 2,641 
more barrels than were produced the 
previous week. 

As reported by all Market News offices 
last week, total holdings of frozen 
shrimp decreased 87,000 pounds and 
were approximately 1,050,000 pounds less 
than four week ago. Total holdings were 
approximately 2,160,000 pounds more 
than one year ago. 

The 13 canneries in Louisiana, Missis- 
sippi and Alabama reported that 5,809 
standard cases of shrimp were canned 


CALENDAR OF EVENTS 


APRIL 11, 1951— Annual Meeting, 
Tidewater Canners Association of Vir- 
ginia, Tides Inn, Irvington, Va. 

APRIL 17-20, 1951—National Packag- 
ing Exposition, American Management 
Association, Auditorium, Atlantic City, 
New Jersey. 

APRIL 19, 1951 — Spring Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 

APRIL 22-25, 1951—59th Annual Con- 


vention. U. S. Wholesale Grocers Asso- 
ciation, Miami Beach, Fla. 


MAY 11, 1951 — Spring Meeting, 
Ozark Canners Association, Severs Hotel, 
Muskogee, Okla. 


MAY 138-17, 1951—14th Annual Con- 
vention, Super Market Institute, Stevens 
Hotel, Chicago, Illinois. 

JUNE 3-4, 1951—Spring Meeting, 
Michigan Canners Association, Park 
Place Hotel, Traverse City, Mich. 


JUNE 25-JULY 18, 1951—Food Tech- 
nology Course, Massachusetts Institute 
of Technology, Cambridge, Mass. 


during the week ending March 17, 1951, 
which brought the pack for the season 
to 606,032 standard cases as compared 
to 594,890 standard cases packed during 
the same period last season. 


OYSTERS—The oyster pack in this 
section is moving fairly well and while 
it is 60,349 standard cases less than it 
was last season, yet it is holding good 
considering the weather. Up to March 
11 last season 186,768 standard cases of 
oysters were canned and 126,419 stand 
ard cases have been packed during the 
same period this season. 

Landings of oysters for the week end- 
ing March 16, 1951 were: Louisiana 20,- 
530 barrels, including 16,016 barrels for 
canning; Mississippi 2,929 barrels, all 


for canning; Alabama 3,606 barrels, in- 


cluding 2,772 barrels for canning; and 
Apalachicola, Florida 450 barrels. 

The price of 4% ounce tin canned oys- 
ters is $3.50 to $3.75 per dozen, f.o.b. 
cannery. 


HARD CRABS — The weather has 
been too cold for heavy crab production 
because crabs are a hot weather produc- 
tion, therefore just as soon as_ hot 
weather sets in crabs will get plentiful. 

Landings of hard crabs for the week 
ending March 16, 1951 were: Louisiana 
10,050 pounds; Mississippi 12,500 pounds; 
Alabama 16,840; and Apalachicola 20,- 
300 pounds, making a total of 59,690 
pounds, which was 50,720 barrels less 
than the previous week. 

No report of any crab meat being pro- 
cessed, hence it is all being disposed of 
fresh-cooked. 
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NORTHWEST MEETING 
(Continued from Page 10) 
immediately following processing in the 
steam kettle at between 190-200 degrees 

Farenheit. 

Also discussed during this session was 
employee education in safety, sanitation 
and other plant procedures, chairmaned 
by R. O. Bohm, National Canners Asso- 
ciation, western branch research labora- 
tories. Dr. J. R. Esty, director, National 
Canners Association, western branch re- 
search laboratories, presented material 
on the use of antibiotics in processing. 

RAW PRODUCTS CONFERENCE 

The significance of soils and fertilizers 
in canning crop production was delved 
into at some length during the raw pro- 
ducts conference held simultaneously 
Wednesday. 

The importance of considering both 
the sub soil and the plowed land when 
applying fertilizer was stressed by Kar] 
Bauer director of research, Pacific Sup- 
ply Cooperative. He revealed that poor 
oxygen relation results when the soil has 
not been properly granulated and warned 
that fertilizer practice should vary ac- 
cording to irrigation. 

“We don’t need to worry so much 
about artificial addition of organic ma- 
terial,” he declared. “The important 
thing is to renew the source of organic 
material — which is plant residue — so 
that we will have a natural raw material 
to be worked back into the soil. It isn’t 
a question of how much fertilizer to 
apply. It’s a question of maintaining the 
source of raw material.” 


ALL KINDS 


He reported that in certain parts of 
Washington growers have discovered 
that following an application of alfalfa 
three-quarters of an inch of water per 
hour can be gotten into the soil where 
normally the ground would absorb only 
one-quarter of an inch per hour. 

In a lengthy discussion on the use and 
limitations of the heat unit technique for 
planting and harvesting canning crops, 
it was stressed that the value of the sys- 
tem lies in the fact that growers can 
spread their planting periods to avoid a 
glut during the harvest season. The sys- 
tem was defined as a mechanical way of 
assuring a quality pack with an economi- 
cal operation. 


H. L. Seaton agronomist, Continental 
Can Company, presented a film showing 
methods of application of the heat unit 
technique in various parts of the United 
States. He pointed out that users have 
all reported satisfaction and their intent 
to plant by the same principles this year 
and added that “it has to be fit into your 
program like any other valuable tool.” 

At Wednesday’s industry luncheon 
which wound up the three-day conclave, 
S. P. Swenson, dean of the college of 
agriculture, Washington State College, 
told of the part science and industry 
have played in the development of north- 
west agriculture. 

Declaring that products now grown 
are based on scientific discoveries by men 
who lived hundreds of years ago, he cited 
historical data pertinent to the develop- 
ment of the canning industry. 

“The whole process is now principally 


a matter of refining and improving our 
techniques,” he said. ‘We have an excel- 
lent three-way cooperation between re- 
search, agriculture and processors.” 


SET ASIDES 

The possibility of a set aside order in 
the 1951 pack of fruit and vegetables is 
“very good’, according to S. R. Smith, 
director, fruit and vegetable branch, 
United States department of agriculture. 
He added that the base “will probably be 
the 1950 pack or the 1949 pack or a com- 
bination of the two.” 

Reporting that the vegetable pack in 
1951 will be 240 million cases excluding 
soups, he revealed that the 1951 canned 
fruit pack will depend upon growing con- 
ditions this year. 

“The situation today is very different 
than it was in 1940-41-42.” he declared. 
“In 1940 the nation had eight million un- 
employed to draw upon. Today there are 
only two and a half million unemployed. 
You can see how tight our present econ- 
omy is. The shifting of resources must 
be at the expense of growers and 
producers.” 

He urged that above all else canners 
keep processing quality standards high. 

Closed sessions included a conference 
with Col. D. C. McCall and Everett Mor- 
ton representing the Oakland Quarter- 
master Procurement Agency. 

Entertainment high points were the 
president’s dinner, with American Can 
Company and Continental Can Company 
as co-hosts, followed by an entertain- 
ment program sponsored by the Allied 
Industries. 


IEDMONT LABEL CO. INC. 


LITHOCRAPHERS 


EDFORD virRcecinia 
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Portsmouth 


MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 56 years of 
basket making. 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 


Plastex Treatment 


We are equipped to 
supply your baskets 
treated with PLASTEX 
HAMPER SOLUTION 
to help control flat 
sour bacteria in toma- 
toes and to lengthen 
the useful life of 
hampers. 


Write for Full 


Information 


Virginia 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 


VEGETABLES 


ASPARAGUS 
Calif., Fey., Nat., No. 2 

Colossal & Mammoth....4.00-4.10 
Fey., Green, No. 2 

Colossal & Mammoth....4.45-4.55 


BEANS, STRINGLESS, GREEN 


MARYLAND 
Fey., Fr. No. 
Ex. Std., Sl, No. 308..........1. 35-1. 40 
No. 2 1.45-1.50 
Ex. Std., Cut, No. 303... 1.25 
No. 2 1.35-1.40 
No. 2% 1.90 
Std., Cut, No. 303 —— 
No. 2 — 
No. 10 5.75 
MIDWEST 
Wh., Fey., 1 sv., No. 2.85 
2 sv. 2 65 
sv. 2.35 
Cut, Fey., 3 sv., No. 1......0 1.35 
No. 303 1.65 
No. 2 1.85-1.90 
No. 10 9.50 
Ex. Std., Cut, No. 303 .....cccssee 1.40 
Ex. Std., Cut, 4 sv., No. 2.......00 1.60 
Std., Cut. No. 1.30-1.35 
No. 303 1.25 
NortHwWEst (Blue Lakes) 

Cut, Fey., 3 sv., NO. 
No, 10 - 

No. 10 .... 
No. 10 
No, 10 ‘ 
Cub, Ne. 
Wh.. Fey., 1 sv., 
Fey., 2 sv 
OZARKS 


Std., Cut, Gr., 
Ex. Std., No 


TEXAS 

Fey., Cut, 1, 2, 3 sv.. No. 2....:... 1.70 
Ex. Std., Wh., 4 sv., No. 2. 1.60 


Ex. Std., Wh., 4 sv., No. "ie 
Blue Lake, Cut, We; 2.15 


BEANS, LIMA 


East, Fey., Tiny Gr., No. 303.... 
Fey., Sm. Gr., No. 308................—— 


No. 2 ‘ — 
No. 10 .... —- 
Fey., Med., Gr., No. 303.............. 
No. 2 
No. 10 — 
Texas, Fr., Gr. & Wh., No. 300..1.45 
9.50 
BEETS 
No. 4.75 
N. Fey Bes 1.05-1.10 
No. 4.50 


Shoestring, Fey., No. 
Wis., Fey., No. 308......1.07% 
No. 1.20 
No. ou 1.50 
No. 10 5.50 
1.05 
No. 2, Cut 1.05 
Fey., Cut, No. 10 ....... 4.50 
No. 2, 16/0 1.35 
No. 10, 60/0 6.56 
CARROTS 


N.Y., Fey., Diced, No. 
No. 10 
Midwest, Fey., Diced, No. 1........ 
No. 2 
No. 10 
Northwest, No. 2, 
No. 2, Sliced .... 
1.05 
No. 10 6.00 


CORN 


EAst 

W.K. Gold., 
No, 2 


Fey., No. 303.......... 


Std., 302 
No. 303 
No. 
No, 2 


Co. Gent., C.S. Fey., No. 308... 
12 oz., Vac. 

Gold., W.K. Fey., 8 
No. 303 
12 ox. Vac. ..... 

Ex. Std., No. 10 . 

C.S., Fey., 8 oz. . 
No. 303 .. 

Ex. Std., No. 30¢ 


PEAS 


MIDWEST ALASKAS 
All Grades and Sizes............ Nominal 


MIDWEST SWEETS 


All Grades and Sizes............Nominal 

EASTERN ALASKAS 

All grades and Sizes............ Nominal 

MARYLAND SWEETS 

All grades and Sizes............ Nominal 

New York Sweets 

All Grades and Sizes............ Nominal 

NorTHWEsST SWEETS 

TEXAS 

Fr. Blackeyed, No. 300 ............ 1.17% 
No. 10 
With Snaps, No. 300............ 1.22% 
No. 10 7.40 


POTATOES, Sweet 


Md., Fey., Sy., No. 3, Sq. ......1.92%4 
No. 2% 2.20 
No. 10 7.75 

No. 10 6.50 
No. 3, Vac. 1.90 


CANNED FOOD PRICES 


VUMPKIN 
Midwest, Fancy, No. 2 1.25 
No. 2% 1.50 
No. 10 5.00-5.25 
SAUERKRAUT 
Midwest, Fey., No. 921%, 
No. 2 1.021%4 
No. 2% 1.30 
No. 10 4.40 


SPINACH (New Pack) 


Ozark, Fey., No. ‘ 1.40-1.45 
No. 10 6.00 

Calif., Fey., No. 303. 1.15 
No, 2 1.45-1.50 

Texas, Fey., No. 303... 
6.50 

TOMATOES 
All Areas Nominal 
TOMATO CATSUP 
Mid-West, Fey., 14 oz. ........ Nominal 
No. 10 Out 
TOMATO PUREE 
Nominal 
FRUITS 
APPLES 

N. Y., Fey., No. 10 Sl. ......8.50-9.50 

No. 10 9.50 


APPLE SAUCE 


No. 2 1.65 
No. 10 7.60 
No. 2 1.45-1.55 
No. 10 6.85-7.00 
No. 303 1.25-1.30 
No. 2 1.40-1.45 
No. 10 6.75-6.85 
APRICOTS 
Halves, Fey., No. 
Choice, No. 3.00-3.10 
2.50-2.60 
CHERRIES 
R.S.P., Water, No. 2.05-2.10 
20 10.50-11.00 
Calif., R.A., Fey., No. 21%4..3.75-3.90 
Choice 3.55-3.60 
Standard _......... 3.00-3.20 
No. 10, Ch, 12.25 
N. Y., Sw., Fey., Dark, No. 2....2.90 
White, No. 2 2.60 


FRUIT COCKTAIL 


— 
No. 303 — 
No. 2% 
No. 10 

PEARS 

No. 2% 4.65 
No. 10 —- 

No. 2% —— 

Kieffer, Std., No. 2, 
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PEACHES 
Choice, No. 2.80«2,90 
Std., No. 21%4 2.65=2.70 
PINEAPPLE 
Hawaiian, Fcy., Sl., 
No. 2 2.80-2.95 
No. 2% 3.20-8.40 
No. 10 12.40-13,20 
No. 2% 2.90-8.10 
10.75-11.55 
2.65-2.80 
No. 2% 3.00-3.20 
11.80-12.60 
Std., Half Slices, No. 2........ 2.40-2.55 
No. 2% 2.75 =2.95 
Broken Slices, No. 10........ 10.60-11.40 
JUICES 
APPLE 
Fey., 82 02. bot. 96 
46 oz., Tin 2.50 
CITRUS, BLENDED 
46 oz. 2,853.05 
No. 10 5.95 
Calif., No. 2 1.42% 
46 oz. 3.25 
GRAPEFRUIT 
No. 10 5.10-5.35 
ORANGE 
PINEAPPLE 
Hawaiian, Fey.. No. 2 wees 1.35 
46 oz. 3.25 
No. 10 6.50 
TOMATO 
Md., Fey., No. 2. 
...Nominal 
46 oz. 2.60-2.70 
46 oz. 2.60.2. 65 
46 oz. 2.60 
No. 10 5.25 
FISII 
OYSTERS 
SALMON— Per Case 
Alaska, Red, No. 1. Nominal 
Nominal 
Med., Red, No. 
Pink, Tall, No. 
1 4's 
Chums, Tall, No. 
Me Nominal 


SARDINES—Per Case 


Maine, 14 Oil kelyess............ 6.00-6,50 
Cal. 1-lb. Ovals with 
Tomato Sauce ................6./ 50-7.00 
SHRIMP 
5 oz., Small 
Jumbo 4.60-4.80 
TUNA—PEeER CAsE 
Fey., White Meat, 14’s......15.(0-15.50 
Chunks & 12.00-18.00 
Grated 1.00 
Fey., Light meat, 14’s......13.50-18.75 
Std., 12.50-12.75 
Chunks & Flakes .......... 11.25-11.50 
Grated 10.75 
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RATES: Per insertion—straight reading, no display—one to 
three times per line 50c, four or more times per line 40c, mini- 
mum charge per Ad. $1.00. Forms close Wednesday noon. The 
Canning Trade, 20 S. Gay Street, Baltimore 2, Maryland. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Texas. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


YOUR FIRST THOUGHT for good food and canning equip- 
ment should be the First Machinery Corp. Stainless and Copper 
Kettles, Tanks, Stills, Evaporators, Vacuum Pans and Pressure 
Vessels. Reactors, Retorts, Sterilizers; all sizes. Dryers and 
Dehydrators of all types utilizing steam, electricity or gas; 
vacuum or atmospheric. Juice extractors, Pulpers and Finish- 
ers. Colloid Mills, Homogenizers and Viscolizers. Centrifugal 
Extractors, Filter Presses. Cutters, Slicers, Dicers, Choppers, 
Grinders. Vegetable and Fruit Washers, Peelers, Blanchers, 
etc. Packaging Equipment including Fillers, Labelers, etc. Com- 
plete plants for sale on location. First Machinery Corp., 157 
Hudson St., New York 13, N. Y. 


FOR SALE—1 Huntley Blancher, 8’ long x 4’ dia.; 1 Model 
B Urschel Dicer; 1 #10 AB Exhaust Box; 2 Indiana E-Z Mod 
“B” Adjustable Pulpers; 1 Berlin Chapman Continuous Cooker, 
capacity 1150 No. 2 cans; 1 Ayars 10-pocket Filler; 1 M&S 
6-pocket S/S Filler, heavy duty plunger type; Adjustable Label- 
ers including Burt Au-404, Std. Knapp type D to #10, FMC 
Kyler Mod A, C-R Nu-Way Model MH; 1 Std. Knapp Self- 
adjusting Carton Sealer & Compression Unit; 29-200 gal. un- 
used Aluminum Storage Tanks. Only a partial listing. Send 
us your inquiries. Consolidated Products Co., 18-20 Park Row, 
New York 38, N. Y. BArclay 7-0600. 


FOR SALE—Stainless Steel and Stainless Clad Steam Jack- 
eted Kettles, guaranteed, 40# pressure, from 25 gal. to 150 gal. 
sizes. Stainless Steel Tanks from 30 gal. to 6,000 gal. Also 
large stock new and used Stainless Steel Sanitary Valves and 
Fittings. Ayars Pea and Bean Fillers; Wrap Around Labelers; 
Wood Tanks; etc. Perry Equipment Corp., 1502 W. Thompson 
St., Philadelphia 21, Pa. 


FOR SALE—2 Langsenkamp Single Tank Juice Heating 
Units (250 gal. capacity each) 36” diameter x 54” deep, com- 
plete with % HP 8 phase motor and agitator, dial thermometer, 
2” temperature control, 3” over-flow tube and lid; 2 Single Tube 
Crusher Pre-Heaters (Food Machinery), equipped with 1 HP 
3 phase motor, temperature and pressure regulator, thermome- 
ter, safety valve, trap and pressure gauge; 2 Food Machinery 
Super Juice Extractors, complete with 5 HP 3 phase motor, 
nickle silver screen and stainless metal screw; 1 Tri-Clover 
Sanitary Pump equipped with 1 HP 3 phase motor, 114” inlet 
and outlet, nickle alloy fittings; 1 Wolfinger Automatic Beet 
Cutter, equipped with 1 HP 3 phase motor. All machinery in 
A-1 operating condition and can be inspected at our plant any 
time. Terms cash. Interested parties should write for prices. 
Adv, 5128, The Canning Trade. 


FO: SALE—One Model A, adjustable Burt Labeling Ma- 
thine. In good working condition. Inquire: R. S. Watson & 
Son, (:reenwich, N. J. 


FO:: SALE—One CRCO Quality Grader Unit, stainless steel 
and cist aluminum including Gravometer, brine mixer pumps 
ind motor drive, new 1949; also One Porterway Pea Harvester. 
Adv. “137, The Canning Trade. 
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WANTED and FOR SALE 


FOR SALE—Bonded Vibrating Screens for cannery wastes, 
sewage dewatering, dewatering foods for frozen packing. Adapt- 
able for vegetable sizing and grading. Priced from $479.00 com- 
plete with stainless steel screen cloth. Send for circular show- 
ing actual operation pictures. Other screens for processing 
citrus, tomato, and other juices. Many types of conveyors, in- 
cluding bag and box stackers, floor to floor conveyors, conveying 
tables, etc. Scales: 15 to 50 tons, priced from $545.00. Write 
for circulars and price. Guaranteed equipment. Immediate 
shipment. Bonded Scale & Machine Co., 11 Bellview, Columbus 
7, Ohio. 


FOR SALE—Complete Whole Kernel Corn Line; will sell as 
a unit. 1 Tuc Flotation Washer Motor Driven, Serial No. 831, 
purchased 7/15/46; 2 Tuc Motor Driven Cutters, Serial Nos. 
5104 and 5105, purchased 7/22/46, one Cutter is still in original 
crate; 1 Tuc Motor Driven Knife Sharpener, Serial No. 241, 
purchased 7/22/46; 1 Tuc Silker, Serial No. 688, purchased 
7/10/46; 1 Tuc Rod Shaker, Serial No. 756, purchased 7/10/46; 
1 Fig. 2345 Hansen 8 station Hi-speed Pea & Bean Filler, Serial 
No. MH 372, purchased 6/11/47, this Filler was purchased from 
Food Machinery Corp., Hoopeston, Ill., and still in original 
crate, never used; 1-12x6 Ingersoll Vacuum Pump #20, pur- 
chased January 1947; 1-10 H.P. Motor for above, purchased 
January 1947. Above machinery was purchased new, no part 
of it was used more than a few hours. Any reasonable offer 
will be carefully considered. Roxanna Canning Co., Waynes- 
ville, Ohio. 


FOR SALE—1 Dual Indiana Pulper Model 183, complete with 
drive and 15 H.P. Motor 3 Phase; 1 Robbins & Myers Hoist, 
1000 lb. capacity; 1 Link Belt Reduction Box, size DL-5-RH, 
order #41033, Input RPM 1750, Output RPM 40.4, Ratio 43.26, 
Input H.P. 5.02; Sprockets for %” LaPorte Chain; LaPorte 
Chain 30” and 36”; Electrical Boxes; Steam Valves and Traps; 
Morflex Couplings; Self Aligning Pillow Blocks; DS-452 Chain. 
Tamaqua Fruit Co., South Centre St., Tamaqua, Pa. 


FOR SALE—1 Ayars 9-pocket Universal Filler complete with 
motor and variable speed drive, new green bean attachments. 
Entire machine in excellent condition. This is same machine 
at shown on page 24, A. K. Robins Catalogue #900. Kuhn 
Cannery, Bonner Springs, Kans. 


FOR SALE—1 #12 Wolfinger Beet Cutter, factory equipped 
with 1-horse GE Motor. Machine used for less than 5,000 cans. 
Same as shown on page 146, A. K. Robins Catalogue #900. 
Kuhn Cannery, Bonner Springs, Kans. 


FOR SALE—Stainless Steel Lee Kettle 150 gallons 90# 
pressure; Wonder Cooker, overhauled two years ago for #10, 
belt drive. Adv. 5140, The Canning Trade. 


FOR SALE—One Merry Go Round (Jeffrey) Peeling Table 
for 60 to 75 peelers; One Monitor Tomato Steam Scalder; One 
Tomato Grader; One Ayars Tomato Washer. Price $2,000.00. 
Machinery located at Cedarville, New Jersey. Can be inspected 
by appointment. P. O. Box 211, Cedarville, N. J. 


FOR SALE—4 Wood Cypress Tanks, 1000 gallon capacity; 
5 sets 3 inch Langsenkamp Outside Cook Coils; 2 sets inside 3 
inch Coils; 1 Chili Sauce Machine, Langsenkamp, motorized, 
5 HP Motor; all good condition. Adv. 5144, The Canning Trade. 


FOR SALE—1 Standard-Knapp, Type A, Heavy Duty Ad- 
justable Labeling Machine, for #1’s to 46 oz. inclusive, Variable 
Speed Pulley, Serial No. 10097; 1 Clipper Pea Cleaner #147; 
1 Clipper Pea Cleaner #39. Merchandise A-1 condition. Caar 
Canning Co., Redkey, Ind. 
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FOR SALE—MACHINERY—Continued 
FOR SALE—Jeffrey 67 Station Merry-Go-Round for Peeling 
Tomatoes, in good condition. Torsch Canning Co., Milford, Del. 


FOR SALE—Tomato Juice Line. We have available for im- 
mediate shipment a modern Tomato Juice Line consisting of 
Monitor Washers, Peeling Tables, CRCO CB-5 Chopper Pumps, 
CRCO V-20 Double Tube Pasteurizers, Selectro Stainless Steel 
Vibrating Screens, CRCO Hi-Heat Preheater and Pasteurizer 
and Cooler, FMC Deluxe Grade Super Extractors, CRCO model 
J Extractor, Tri-Clover, CRCO and Waukesha Stainless Pumps, 
FMC Model 180 Juice Filler, Continental Can Juice Filler, 
Pfaudler-King Filler for #2, 46 oz. and #10 cans, FMC A&B 
Cooker and Cooler for 46 oz. cans. To be sold in part or whole. 
All equipment in excellent condition. For more details contact: 
Food Processing Equipment Co., Kalamazoo, Mich. 


FOR SALE—1 Kyler Labeling Machine (sizes 1 thru 3); 1 
Acme Silver Stitcher. Both machines are in excellent condition. 
Louis Kaplan, Preble, N. Y. 


FOR SALE—Kettles, Steam Jacketed. Copper, stainless steel 
and nickel. New and used. Various sizes. Hamilton Copper & 
Brass Works, Inc., Hamilton, Ohio. 


FOR SALE—3 Riffle Boards, Stone Removers and Electric 
Pumps, for Wisconsin Pea Washers, brand new in original 
crates, 220 V, 3 phase, 60 cycle. Priced for cash sale. Maine 
Blueberry Growers, Inc., 61 Main St., Bangor, Maine. 


FOR SALE—Ayars Soaker Washer, belt drive, Soak Box 30” 
x 60”, Conveyor lift 7’ high. Fair condition. $125.00. Penn’s 
Manor Canning Co., Corwells Heights, Pa. 


WANTED—MACHINERY 


WANTED—12’ Blancher; #50 Pulper; #10 S/S Filler; Adj. 
Can Labeler; 2-tier Caser; Model F Bean Snipper; 5-40 x 72” 
Retorts; and several S/S Kettles and tanks from 100 to 500 
gallons. Adv. 515, The Canning Trade. 


WANTED— Used Tomato Peeling Table for 75 to 100 peel- 
ers; One Cyclone Pulper, mechanical condition immaterial; One 
Sprague Hand Pack Filler for #2 cans, must be in fair condi- 
tion, either enamel or stainless steel top. Adv. 5136, The Can- 
ning Trade. 


FOR SALE—Kraut and Blackberry Cannery, operated last 
season. Located in the Blue Ridge Mountains of Virginia, 
Plenty of labor available; can contract all acreage wanted, 
Inspection by appointment. Reason for selling, bad health, 
Adv. 5141, The Canning Trade. 


HELP WANTED 


WANTED—Canned Foods Processor. Must be experienced 
in cooking canned vegetables in pressure retorts. Write stating 
reference, experience, when available. Adv. 5115, The Canning 
Trade. 


WANTED—Experienced field man, in Tri-State area, with a 
general knowledge of planning and harvesting corn, peas and 
string beans. Must have the ability to manage large acreage 
and personnel. Exceptionally good opportunity for right man 
with chance for advancement. Adv. 5146, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED — Food Technologist, young, experi- 
enced in cannery production and in Government purchasing. 
Adv. 5148, The Canning Trade. 


POSITION WANTED — Food Technologist or Production 
Supervisor wants position with progressive canner or freezer, 
Knows production, product development, quality control. Tech- 
nical and administrative background. Age 39, four dependents. 
Adv. 5145, The Canning Trade. 


POSITION WANTED—Experienced Agronomist seeks per- 
manent position. Lost position with large canning company 
due to research curtailment. Location secondary. Henry Wall, 
801 S. 15th St., Sheboygan, Wis. 


FOR SALE—PLANTS 


FOR SALE—Cabbage Plants: 10 Standard Varieties, all 
from finest select strains. Tomato Plants: Leading Varieties 
including Hybrids. All grown from certified seeds. Get our 
Catalog listing other plants we grow, and ask for special prices 
on truck load lots. Virginia’s oldest & largest growers, J. P. 
Councill Co., Franklin, Va. 


WANTED— 1 FMC Hand-Pack Filler. 
ner Springs, Kans. 


Kuhn Cannery, Bon- 


WANTED—Hansen or Ayars Pea Filler in good working con- 
dition for #10 cans. State age, price, in reply. Adv. 5142, The 
Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Or lease, Western Idaho Canning Plant. Capa- 
city this year 100,000 - 150,000 cases cherries, tomatoes, prunes, 
apple products. Write or wire: P. O. Box 392, Payette, Idaho. 


FOR SALE—Or Rent, fully equipped Tomato Canning Fac- 
tory located Central Virginia. Acreage available. Cheap labor. 
On State highway. P.G. Baker, Columbia, Va. 


FOR SALE—Canning Plant located in one of the best can- 
ning sections of the Tri-States. Abundant good quality raw 
stocks available. Tomatoes, corn, lima beans, string beans, etc. 
At present equipped for packing tomatoes, capacity about 100,- 
000 cases No. 2’s per season. Tomatoes can be secured without 
contracting. Local labor; own water supply; low taxes. 125 
H.P. Code Boiler. All equipment in good condition. Possibili- 
ties practically unlimited. Wonderful opportunity for large 
profits this year. Price $15,000. Inspection by appointment. 
Mail: Box 245, Aberdeen, Md. Phone: Aberdeen 267. 
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MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 


mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 


to Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
New York. 


FOR RENT OR SALE—Complete bedding outfits to house 
extra laborers. Interstate Bedding Co., 1621 W. Carroll Ave. 
Chicago 12, Ill. Tel. CHesapeake 3-4660. 


FOR SALE—94 Bushels Thomas Laxton and 32 Bushels 
Shasta Pea Seed. Treated, 10c lb. F.O.B. North Girard. Great 
Lakes Growers Cooperative, North Girard, Pa. 


FOR SALE—About 60,000 each sanitary Cans, size 3 by 308 
and 304.5. The 3 by 308 are packed in corrugated shipping 
cases 48 each, the others in bags containing 392 each, all in 
good condition. Carthage Creamery Co., Carthage, Mo. 


FOR SALE—Truck and Tractor Trailer. Autocar Tractor, 
30 foot open top Trailer-Mobile Trailer, both in good condition. 
Equipped with saddle tanks, air and vacuum brakes, and ovel- 
drive. Excellent for hauling canned foods, empty cans, cattle 
and general freight. Inspection by appointment. Price reas0!- 
able. Mail: Box 245, Aberdeen, Md. Phone: Aberdeen 267. 
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SMILE AWHILE—— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


HEADS OR TAILS 


ist Stude: ‘‘What shall we do tonight?” 

2nd Stude: “One of three things, go to the concert, 
go to the dance or stay at home and study.” 

ist Stude (spinning coin) : “If it turns up heads we 
go to the concert, tails we go to the dance, and if it 
stands on its edge, we stay home and study.” 


EARS FOR MUSIC 


“My dear, isn’t that the ‘Sextette from Lucia’ the 
orchestra is playing? 

“No, I think it is a selection from ‘Rigoletto’. 

“T am positive it is the ‘Sextette from Lucia’.” 

Thereupon Mrs. Schmoltz goes to the orchestra stand 
and reads the placard posted in the space where the 
names of the selections usually are placed. She re- 
turned to her partner. 

“My dear, we are both wrong. It’s the ‘Refrain from 
Smoking’.” 


99 


At the Officer’s Club in London, some time before the 
war, the members were bidding farewell to a man who 
was leaving for India. 

“It gets very hot in India at times,” suggested one 
offiver. ‘‘Aren’t you afraid the climate might disagree 
with your wife?” 

The man looked at him reproachfully. “It wouldn’t 
dare.” 


” 


TRY THIS DISH 


Take one reckless natural born fool; two or three big 
drinks of bad liquor; a high-powered, fast motor-car. 

Soak fool in liquor, place in car and let go. After 
due time, remove from wreckage, place in black, satin- 
lined box and garnish with flowers. 


Prepare For Harvest Now! 


Take no chances 
USE THE BEST 


prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 
MURFREESBORO $3 NORTH CAROLINA 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 
WESTMINSTER MD 
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ROBINS HAYNIE HOT WATER 
TOMATO SCALDER 


Manufacturers of Food Processing Equipment 
BALTIMORE 2, MARYLAND. 


A. K. ROBINS & CO., INC. 


4 J 


BAL TIMORE,, 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 
Robert Gair Co., Inc., New York, N. Y. 
United Container Company, Philadelphia, Pa. 
David Weber Company, Philadelphia, Pa. 


CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery & Chemical Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co.. Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery & Chemical Corp., Hoopeston, Ill. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
National Can Corporation, New York City 


GLASS CONTAINERS 
Owens-Illinois Glass Co., Toledo, Ohio 
HARVESTING EQUIPMENT 
H. D. Hume Co., Mendota, III. 
Food Machinery & Chemical Corp., Hoopeston, III. 
INSURANCE 
Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III. 
Manufacturers & Merchants Indemnity Co., Cincinnati, Ohic 
INSECTICIDES AND FUNGICIDES 
California Spray Chemical Corp., Richmond, Calif. 
U. S. Rubber Co., Naugatuck, Conn. 
LABELS 
Gamse Lithographing Co., Baltimore, Md. 
Hammer Lithograph Corp., Rochester, N. Y. 
Muirson Label Co., San Jose, Cal.—Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 


MANUFACTURING CHEMISTS 
Chas. Pfizer & Co., Inc., New York, N. Y. 


MATURITY TESTING EQUIPMENT—Corn 
Seedburo Equipment Company, Chicago, Ill. 


SALT 
Diamond Crystal Salt Co., St. Claire, Mich. 
Morton Salt Co., Chicago, IIl. 


SEASONINGS 
Griffith Laboratories, Inc., The, Chicago, Ill. 
Wm. J. Stange Co., Chicago, III. 

SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Ferry-Morse Seed Co., Detroit, Mich. 
Michael Leonard Co., Chicago—Sioux City 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Co., Vincentown, N. J. 

SUGAR 


Corn Products Sales Co., New York City 
Sugar Information, Inc., New York 5, N. Y. 


WAREHOUSING 
Terminal Warehouse Co., Baltimore, Md. 
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Seed Service...A NORTHRUP KING BULLETIN 


igh 
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PICKLING CUKE FAMOUS FOR 


ITS SMALL, FANCY STOCK 


NK’s strain of National Pickling credited 


to joint work of packers and seedsmen 


NATIONAL PICKLING. 54 days.* 
Northrup King has worked in close 
cooperation with pickle packers to 
develop and maintain an outstanding 
strain. Noted for a high percentage 
of small-sized, fancy stock. Fruit very 
uniform, with a balanced ratio of 
width to length. Heavy yielder. A 
tried and proven strain in all the im- 
portant pickle producing areas of the 
North. 

For full details on this and other 
improved canning varieties, ask your 
NK representative or write us today. 


*Approximate time from seeding to usable stage, 
whether for pickling or slicing. 


NORTHRUP, KING & CO. 


Seedsmen since 1884 Production: 
Nampa, Idaho 


= 


Minneapolis, Minn. 
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‘ Twin Falls, Idaho 


BRED and SELECTED by experts 
for trueness to type, high yield 
and uniformity. 


April 9, 195] 


MINNEAPOLIS 13, MINN. 


St. Anthony, Idaho 


PRODUCED 


ing freedom from disease, high 


in the areas favor- TESTED in modern laborato- 


ries for high germination, vigor, 


germination, bright appearance. purity. 
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MAKES A GOOD MIXER! 


Seriously, if rapid salt solubility is a particular prob- 
lem in your manufacturing or processing, you might 
be interested in knowing why Diamond Crystal Al- 
berger Process Salt is such a fine “mixer.” 

Unlike slow crystallization methods, the Alberger 
system makes use of high brine pressure which is 
developed to such an extent that super-saturation 
takes place in a special chamber. When this pressure 
is suddenly released, the salt is literally blasted out 
of solution into fine “flasher flakes”—all within a 
fraction of a second! 


These microscopically small “flasher flakes” differ 
from the usual type of salt crystal because they 
possess a high specific surface which permits them 
to dissolve much faster than ordinary salt crystals. 

If you require a quick-dissolving salt, you can 
count on Diamond Crystal Alberger Salt for more 
capid solubility. Our Technical Director will gladly 
recommend the correct Diamond Crystal product for 
best results in your processing. Write: Diamond 
Crystal, Dept. A-24, St. Clair, Michigan. 


DIAMOND CRYSTAL 


Their use assures a larger profit 
for the canner and freezer because 
they thresh peas and lima beans 
more efficiently and permit packs 
of better quality. 


During the 1950 season, 4323 of 
these viners took. an increasingly 
important part in the production 
of canned and frozen peas and lima 
beans. 


Use—to improve quality, increase 
profit and meet competitive con- 
ditions. 


KEWAUNEE WISCONSIN 
ESTABLISHED 1880 - INCORPORATED 1924 | 
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promic 
| MACHINE COMPANY. 
process GALL PEA AND BEAN HULLING SPECIALISTS 


ome things 
give solid 
satisfaction 


First catch of the season—and worth 
all the time and trouble it took to get to your a 
favorite stream! You get the same satisfaction 
when your “know-how” turns out a top 
quality product—a product that repays your 
judgment with stepped-up sales. 


Of course, you’ve used sugar. And the 
world standard of quality is sucrose—sugar 
derived from sugar cane and the sugar beet. In 
food manufacturing, it has more sweetening 
power, gives uniform quality, and brings out, 
better than other agents, the fine flavors 
of higher-priced ingredients. 

If you want certain acceptance 

INFORMATION 
for your product—as who doesn’t? —you'll INC. 
use the best bait—sugar. It pays 
off in solid satisfaction! 
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FOR SERVICE RIGHT DOWN YOUR ALLEY— }° 

Check with Continental 

sl] 

with 

Here are six among many good reasons why it is sound ‘ 

business for a food packer to check with Continental right now. Sit 

ai 

@ It costs nothing to talk things over. @ Our Research Department is qualified ‘a 

: ; to assist you on any knotty technical rr 

We are able to give you better service problems. re 

because our thirty-six can plants are ne 
strategically located. @ Most important of all—Continental | 

people — right down to the last man— 

@ Because of Continental’s size and flex- are anxious to serve you. ic 
ibility we can assure you of a depend- | th 
able supply. ati nen ntal as 

@ Our technical people may be able to sug- ou CA ant heat of S supp ly! th 
gest beneficial changes in your process- Ye dable ble source — du 
ing operations and plant methods. a de ope en be 

m 
fa 
CONTINENTAL € C CAN COMPANY 
mi 


Eastern Div.: 122 E. 42nd St., New York 17 . Central Div.: 135 So. La Salle $t., Chicago 3 Pacific Div.: Russ Building, San Francisco 4 
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